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UPSWING.  One  good  way  to  create  an  upswing  in  canned  food  sales  is 
to  go  after  the  big  soda  fountain  business.  Soda  fountains  can  use  canned 
foods  for  salads,  canned  foods  for  soups,  canned  foods  for  sandwiches. 
To  help  sell  more  canned  foods  to  this  really  worth-while  market, 
American  Can  Company  advertises  the  advantages  of  canned  foods  to 
soda  fountaineers.  It’s  one  of  our  canned  food  promotion  campaigns. 
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CERELOSE  (PURE  DEXTROSE  SUGAR)  j^tOteCti  "^LcLVOtt 
textute,  colot  o^  CANNED  FRUITS 

Lcadinjr  raniu'rs,  always  on  tlie  lookout  for  that  D«*xtrE)s(‘  not  only  imparts  adequate 
newer  methods  which  capture  all  the  good-  sweetness  but  actually  enhances  natural 


ness  and  flavor  of  fresh  fruits,  agn*e  that 
Dextrose  has  proved  itself  a  great  sugar  for 
canning,  d  hey  are  impress(*d  hy  the  remark¬ 
able  properties  of  J)e\trose  in  developing 
and  protecting  flavor  in  canned  fruits. 
Jfepeated  experiments  have  demonstrated 


flavor.  Dextrose  also  preserves  firmness  and 
texture  and  protects  natural  bloom  and 
appetizing  color.  For  information  and  tech¬ 
nical  advice  on  the  use  of  Dextrose  in 
canne<l  fruits  and  fruit  juices,  without  ob¬ 
ligation,  writ«‘  to  — 
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12  pockets 


AifoAA,  t^iSpeed 

Universal 

PLUNGER  FILLER 


For  filling  Tomato  Products  light 
and  heavy,  Pumpkin,  Soups  of  differ¬ 
ent  kinds.  Baby  Foods,  Liguids, — 
Dog  Foods,  etc. 

★ 

Designed  for  high  speed,  200  cans 
or  more  per  minute. 

★ 

One  hand  wheel  universally  ad¬ 
justs  the  fill. 

★ 

Runs  very  smooth.  No  waste.  Accur¬ 
ate  fill. 

★ 

No  mashing  of  product. 

★ 

Either  chute  or  worm  and  disc  feed. 


AYARS  MACHINE  COMPANY 

Salem,  New  Jersey 


Leaders  in  the  Can¬ 
ning  Industry  —  the 
men  who  aim  to  give 
finer  quality  and  bet¬ 
ter  service  —  have 
warmly  welcomed  this 
economical,  waste 
saving  machine. 


THE  CONTINUOUS 
VEGETABLE  PEELER 


QUICKER  PEELING 


Designed  for  use  by  canners  who  realize  that  to  offer  the 
choicest  products  at  attractive  prices  operating  costs  must  be 
kept  down.  For  over  5  years  this  practical  machine  has  dem¬ 
onstrated  its  ability  to  do  more  work  at  less  cost  than  any 
ordinary  peeler. 

SPEEDY  and  CONSTANT  in  OPERATION 

The  Continuous  Vegetable  Peeler  will  give  you  a  higher  yield 
per  ton,  will  do  a  quicker  job  and  preserve  the  shape  of  the 
vegetables.  And,  it  cuts  trimming  cost  in  half. 

BUILT  for  WORK 

A  sturdy  machine  constructed  to  run  steadily  day-in-and-day* 
out.  Powerful  enclosed  splash-proof  motor  with  V-belt  drive. 
Hyatt  roller  bearings  for  high-speed  moving  parts  and  Zerk 
Alemite  push-type  lubrication.  Oil  and  grease  seals  for  roller 
bearings.  Smooth  finish. 

Cut  Costs,  Increase  Profits  and  Improve  Quality  with  the 
Continuous  Vegetable  Peeler. 

Modern  Canning  Equipment  for  All  Food  Products 
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-  y  y  ( SpraguO’Sells  Division) 

.V  //  HOOPESTON,  ILLINOIS 

SEND  THE  COUPON 

FOOD  MACHINERY  CORPORATION  1^502  t 

(Sprague-Sells  Division)  HOOPESTON,  ILL. 

Please  send 

□  Full  details  of  the  Continuous  Vegetable  Peeler. 

□  Your  complete  General  Catalog. 
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go  on,  you  re  a  bicycle  pumpr 


"That’s  a  lie!”  snorted  the  Ancient 
V,  iRA  through  the  hole  in  his  cover. 

^  "I’m  a  can — only  I’ve  got  a  patented 

piston.” 

"What  good  is  that?”  demanded 
the  Continental  Can.  "Sup|M>se  you 
were  packed  with  asparagus  or  cherries  or  corn  on 
the  coh  or  .  .  .” 

"What!”  exclaimed  the  Ancient  Can.  "Do  they 
really  pack  such  foods  today?” 

"Of  course,”  was  the  answer.  "Why,  Continen¬ 
tal  cans  carry  more  than  300  varieties  of  foods.” 

"Impossible!”  scoffed  the  Ancient  Can.  "Take 
apples,  for  instance,  why  . . .” 

"I  can  take  ’em,”  cut  in  the  Continental  Can. 
"I’m  made  of  steel  with  all  acid  reacting  elements 
reduced  to  practically  nil.  Apples  are  safe  with  me. 
Listen,  old  boy,  cans  may  look  alike  but  a  lot  goes 
into  their  making  that  you  don’t  know  about.” 

"Guess  you’re  right,”  said  the  Ancient  Can. 
"Seems  like  Continental  ought  to  tell  the  canners 
about  fellows  like  you.” 

We  agree.  The  seientifie  eare,  knowledge  and 
experienee  that  go  into  the  manufaeture  of 
eans  are  rarely  apparent  to  the  eye.  But  they’re 
necessary  for  the  product.  That’s  why  our 
laboratories  regularly  analyze  the  tinplate  we 
use — check  on  correct  chemical  analysis  and 
the  proper  tin  coatings.  It  all  adds  up  to  why 
Continental  eans  are  famous  for  quality  and 
dependability. 

For  better  eans,  equipment  and  service — 
or  advice  on  any  canning  problem — just  call 
for  Continental. 


'I'liis  curious  can — equipped  with  piston,  cover 
liole,  and  sideseam  air  vent — is  from  Continental's 
collection  of  patented  cans  obtained  from  the 
U.  S.  Patent  Office.  L<K>k  for  the  next  advertise¬ 
ment  featuring  Continental's  collection. 
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PACK,  PACK,  PACK — We  have  no  more  desire  to 
bother  you  with  a  dissertation  on  any  subject  than 
you  have  to  read  or  hear  such,  but  now  as  we 
enter  what  has  always  been  considered  the  beginning 
of  the  heavy  canning  season,  we  do  want  to  urge  you 
to  pack  every  possible  can  of  good  food  you  can  get 
from  the  crops. 

Whether  or  not  you  believe  that  we  are  in  danger 
from  the  world  on  fire  around  us;  even  if  you  have 
no  feeling  for  humanity  starving  by  the  millions,  and 
who  might  be  helped  by  deflecting  some  of  the  staple 
foods,  while  we  use  the  products  of  your  cannery  or 
preserve  plant,  you  will  at  least  be  interested  in  the 
profit  possibilities  of  abundant  foodstuffs,  and  par¬ 
ticularly  canned  foods.  As  canners  you  have  never 
before  faced  a  new  canning  season  where  stocks  of 
canned  foods  of  every  kind  were  as  closely  cleaned  up 
as  at  present ;  and  never  before  saw  such  an  immense, 
and  steady,  demand  for  them  over  the  retail  counters. 
This  is  a  condition,  not  a  theory. 

You  have,  therefore,  a  three-fold  reason  to  conserve 
every  pound  of  worth-while  food  during  its  harvest 
season.  Because  once  that  season  (the  crop)  has 
passed  it  will  be  a  full  year  before  another  oppor¬ 
tunity  presents  itself.  What  may  not  happen  in  that 
year ! 

And  you  will  notice  in  this  issue,  that,  sensing  the 
importance  of  a  full  and  adequate  supply  of  cans,  our 
Government  has  put  cans  at  the  top  of  the  priorities 
list,  so  to  speak,  and  will  do  all  that  is  needed  to  make 
that  supply  available  for  food  preservation.  Not  all 
industries  are  so  blessed  in  these  topsy-turvy  times — 
because  no  other  industry  is  engaged  upon  such  an  all- 
important  task,  the  preservation  of  food  in  an  inde¬ 
structible  form.  The  world  now  fully  recognizes  you, 
and  the  task  you  perform  for  all  fellow  humans.  And 
you  will  assume  this  responsibility  fully  and  gener¬ 
ously,  we  know. 

Get  this  message  out  to  your  growers,  and  leave  no 
effort  lacking  to  get  them  help,  and  to  get  a  full 
supply  of  help  in  the  canneries  to  accomplish  this 
task.  Here  is  a  chance  to  show  the  stuff  you  are  made 
of,  but  it  will  not  be  done  by  throwing  up  your  hands 
and  .saying  that  it  cannot  be  done.  You  can  do  it,  if 


you  want  to,  and  we  believe  you  will  do  it — for  home 
and  country,  and  for  the  starving  women  and  children, 
whom  your  extra  effort  will  help,  and  possibly  keep 
alive. 

Let’s  see  the  greatest  packs  of  good  foods  ever  rolled 
up.  The  harve.st  is  ripe.  You  cannot  control  the  rains 
and  the  suns,  but  you  can  make  the  most  of  what  ma¬ 
tures  and  is  ready,  and  that  will  be  a  saving  unequalled 
in  all  history. 

MORE  TIME  FOR  BIDS — There  may  have  been 
feelings  in  certain  quarters  that  the  canners  were  not 
willing,  or  at  lea.st  not  anxious,  bidders  upon  Govern¬ 
ment  requirements  of  canned  foods.  This  was  not  quite 
fair  to  the  canners,  we  know,  because  in  many  if  not 
most  cases  the  calls  for  these  bids  gave  such  short  time 
for  compliance  that  many  canners  could  not  possibly 
get  them  in. 

At  the  May  meeting  of  the  N.C.A.  Board  of  Direc¬ 
tors  we  offered  to  help  this  good  cause  along  by  ac¬ 
quainting  every  possible  canner  with  the  call  for  bids, 
by  publication  in  these  pages.  The  representative  of 
the  army  then  present  thanked  us  for  this  offer,  and 
the  information  about  the  bids  began  to  come  in.  But 
as  a  rule  they  reached  us  on  Thursdays  or  Fridays,  and 
called  for  returns  by  the  following  Tuesdays.  We  have 
done  our  best  to  get  these  to  you,  and  we  presume  as 
canners  you  received  copies  of  the  calls  for  bids,  but 
when  you  consider  how  widespread  is  the  canning  in¬ 
dustry  you  easily  realize  that  both  our  attempt  and 
the  Government’s  attempt  failed  to  reach  possibly  in¬ 
terested  canners  in  time  to  get  their  bids  back  before 
the  closing  date.  In  other  cases  the  bids  were  made 
on  Tuesday  and  called  for  returns  by  Thursday  or  Fri¬ 
day,  leaving  us  completely  out  of  it,  and  practically 
all  canners,  with  the  exception  of  the  very  nearby. 

This  is  not  intended  as  a  criticism.  Anyone  who  has 
seen  how  these  buyers  work  night  and  day  to  keep 
supplies  on  hand  for  a  huge  force  of  fighting  men,  and 
others,  and  usually  have  no  notice  of  the  need  until  it 
is  virtually  upon  them,  will  feel  every  consideration, 
and  will  realize  that  they  have  done  every  thing  human¬ 
ly  possible  to  do  in  the  premises.  You  see  they  can’t 
just  grab  a  basket  and  rush  off  to  the  nearest  store 
and  get  the  food  for  the  next  meal.  The  law  requires 
that  they  have  suppliers  of  these  foods  submit  bids. 
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or  prices,  at  which  they  are  willing  to  supply  them, 
and  then  the  buyers  must  sort  over  all  these  replies, 
pick  out  the  best  prices  for  the  quality  wanted,  and 
then  place  the  orders. 

But  now  we  are  glad  to  see  that  more  time  is  to  be 
given,  and  we  believe  we  can  promise  the  buyers  for 
the  Government,  that  they  will  receive  more  and  better 
attention.  We  take  the  following  from  the  N.C.A. 
Information  Letter  of  July  26th: 

“New  Army  Pea  Invitations  Going  Out 

Since  bids  for  canned  peas  for  the  army  were  sur¬ 
prisingly  small  (less  than  300,000  cases  were  offered 
as  against  more  than  a  million  cases  needed)  the  Office 
of  the  Quartermaster  General  will  readvertise  for  bids 
next  week.  These  bids  will  be  opened  August  15. 

Because  of  the  unfamiliarity  of  canners  with  the 
gravity  separation  method  of  determining  maturity, 
this  method  will  not  be  employed  in  determining  grades 
of  peas  offered  in  response  to  this  new  invitation  to 
bid. 

It  is  called  to  bidders’  attention  also  that  fancy 
(Grade  A)  peas  will  be  accepted  in  place  of  extra 
standard  (Grade  B)  peas  if  bidders  choose  to  offer 
them.” 

“Bid  Openings  Postponed 

Navy  Changes  Opening  Date  to  Aug.  14;  Veterans  to  Aug.  11 — 
Peaches,  Peai’s,  Pineapple  Needed 

The  Navy  Department  and  the  Veterans  Administra^. 
tion  have  announced  the  postponement  of  opening 
dates  for  bids  they  had  invited  on  canned  peaches, 
pears,  and  pineapple. 

The  navy  bids  had  been  scheduled  for  opening  on 
July  22,  the  postponement  advances  the  opening  date 
to  August  14.  The  navy  is  seeking  bids  on  the  follow¬ 
ing  products;  peaches,  6,811,000  pounds;  pears,  4,018,- 
000  pounds;  and  pineapple,  3,823,000  pounds.  These 
are  for  delivery  in  specified  amounts  at  the  following 
supply  depots :  Boston,  Mass. ;  Brooklyn,  N.  Y. ;  Phila¬ 
delphia,  Pa. ;  Norfolk,  Va. ;  San  Diego  and  San  Fran¬ 
cisco,  Calif.;  Seattle,  Wash.;  Chicago,  Ill.;  and  Pen¬ 
sacola,  Fla. 

In  deferring  the  opening  date  of  their  bid  invita¬ 
tion  for  10,100  dozen  No.  10  cans  of  pears  to  August 
11,  from  July  22,  the  Veterans  Administration  stated 
that  the  invitation  also  is  amended  ‘by  deleting  from 
the  General  Conditions  for  Subsistence  Supplies  the 
paragraph  on  Page  7  of  the  invitation  relative  to  the 
Walsh-Healey  Act,  such  Act  not  being  applicable  to 
this  invitation  under  the  Department  of  Labor  ruling 
of  June  9,  1941.’  Delivery  of  canned  pears  wanted 
by  the  Veterans  Administration  is  to  be  made  at  the 
supply  depots  at  Perryville,  Md. ;  San  Francisco,  Calif. ; 
and  Chicago,  Ill.” 

Age  Requirements  Under  Walsh-Healey 

The  Office  of  Production  Management  on  July  22 
sent  out  a  correction  to  the  text  of  a  letter  they  had 
issued  previously  to  all  canners  of  fruits  and  vege¬ 
tables,  explaining  invitations  to  bid  on  army  and  navy 
purchases  of  canned  foods : 

The  correction  is  as  follows : 

“Boys  not  under  16  may  be  employed  by  concerns 
having  Government  contracts.  Girls,  however,  must 
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be  18  or  over.  In  this  respect  our  letter  of  July  10 
was  in  error  in  stating  that  both  boys  and  girls  must 
be  18  or  over.” 

PROGRESS — The  example  of  the  efficient  manner 
in  which  the  wool  people  solved  the  problem  of  plainly 
and  intelligently  telling  consumer  buyers  just  what 
they  are  buying,  as  commented  upon  last  week,  has 
had  widespread  attention  and  favorable  comments  are 
at  hand.  Example  is  a  wonderful  teacher. 

That  problem  will  work  itself  out,  and  to  the  bene¬ 
fit  and  not  to  the  detriment  of  the  canning  industry 
and  its  products.  But  there  is  another,  and  equally 
important  change  coming  over  the  industry,  it  seems 
to  us.  “Better  Profits”  called  attention  to  it  last  week. 
That  is  the  importance,  and  the  desirability  from  every 
angle,  of  the  name  of  the  canner  on  every  label,  includ¬ 
ing  those  of  jobber  or  buyers’  labels.  There  can  be  no 
argument  against  the  producer  of  the  goods  for  credit, 
good  or  bad,  for  such  production.  He  is  entitled  to  it, 
and  should  be  made  to  bear  the  responsibility.  No 
reputable  distributor  would  hesitate  to  place  the  name 
of  a  reputable  canner  upon  his  labels,  as  the  producer 
of  the  goods.  None  of  them  tries  to  fool  the  public  into 
thinking  that  he  cans  the  product.  It  represents  mere¬ 
ly  a  bad  custom  allowed  to  grow  up,  and  it  begins  to 
look  as  if  this  would  undergo  a  change,  and  we  are 
quite  certain  it  will  after  the  present  war  disturbance 
passes.  That  thought  is  worth  keeping  in  mind. 

The  point  is  that  the  public  is  now  fully  awake  to 
canned  foods  and  their  goodness;  that  naturally  pro¬ 
duces  study  and  careful  notation.  There  is  no  ques¬ 
tion  about  the  superiority  of  certain  crops  grown  in 
certain  localities,  any  more  than  there  is  in  the  ability 
of  certain  canners,  like  good  chefs,  to  turn  out  more 
tasty  products.  The  public  will  be  more  insistent  upon 
such  service.  Fortunately  for  all  food  producers  there  is 
a  variety  in  human  tastes  that  will  cover  every  sort 
of  packing,  and  thereby  take  care  of  the  outputs  of 
canners  of  high  and  low  degree.  With  the  name  neces¬ 
sarily  on  the  label  as  the  producer,  we  will  find  more 
good-business-men  canners  labeling  their  standards  for 
instance,  as  good  for  recooking,  soup  making,  etc.,  and 
the  candor  will  win  the  approval  of  the  public. 

The  industry,  including  distributors  as  well  as  can¬ 
ners,  will  never  suffer  from  telling  the  plain  truth 
and  all  the  truth  upon  the  labels,  and  in  that  way 
helping  the  little  housewife  choose  the  exact  quality 
she  wants  for  any  specified  occasion.  The  industry 
is  moving  ahead  rapidly.  Keep  an  eye  on  this! 

CALENDAR  OF  EVENTS 

AUGUST  4-7 — 33rd  Annual  Convention,  Vegetable  Growers 
Association,  Deshler-Wallick  Hotel,  Columbus,  Ohio. 

AUGUST  11-12,  1941 — Vegetable  Variety  Field  Days,  U.  S. 
Horticultural  Station  and  Maryland  Experiment  Station, 
Agronomy  and  Horticultural  Farms  near  Beltsville,  Maryland. 

AUGUST  11-12 — Maryland  Vegetable  Field  Days,  U.  S.  Horti¬ 
cultural  Station,  and  Maryland  Experiment  Station,  Plant 
Research  Farms  near  Beltsville,  Maryland. 

DECEMBER  11-12 — 56th  Annual  Meeting,  New  York  State 
Canners  Association,  Location  to  be  announced  later. 
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CANNED  FOODS  FAVORED  IN  DEFENSE 


CANS  GET  PREFERENCE 

Sufficient  materials  and  supplies  for 
the  production  of  cans  necessary  to  pack 
the  current  food  crop  were  assured  in  an 
order  issued  July  26th,  filed  July  28th, 
and  published  in  the  July  29th  issue  of 
the  “Federal  Register”,  If  necessary 
these  materials  and  supplies  will  receive 
the  highest  civilian  preference  rating. 
The  order  became  effective  July  26th  and 
will  expire  the  1st  day  of  October,  1941. 
Text  of  the  order  signed  by  Mr.  Leon 
Henderson,  Administrator,  Office  of  Price 
Administration  and  Civilian  Supply 
follows: 

Part  1330 — Materials  And  Supplies 
For  The  Manufacture  of  Cans  For 
Food  Preservation 

CIVILIAN  ALLOCATION  PROGRAM  FOR  MA¬ 
TERIALS  AND  SUPPLIES  USED  IN  THE 
MANUFACTURE  OF  CANS  FOR  FOOD 
PRESERVATION 

While  it  appears  that  there  is  not  at 
this  time  a  shortage  of  materials  neces¬ 
sary  to  manufacture  cans  in  sufficient 
quantities  to  pack  the  current  bumper 
crop,  increasing  demand  from  all  sources 
and  the  priorities  granted  to  defense  re¬ 
quirements  may  make  it  difficult  to  ob¬ 
tain  materials  and  supplies  needed  for 
that  purpose.  The  preservation  of  all 
available  food  is  essential  to  industrial 
efficiency  and  civilian  morale.  To  avoid 
any  possible  loss  which  might  occur,  it 
therefore  seems  advisable  to  provide  a 
priority  status  for  materials  and  supplies 
required  to  manufacture  sufficient  cans 
for  the  packing  of  the  current  crop. 

Accordingly,  pursuant  to  and  under  the 
authority  vested  in  me  by  Executive 
Order  No.  8734,  particularly  section  2 
(a)  thereof,  the  following  program  for 
the  allocation  of  materials  and  supplies 
for  the  manufacture  of  cans  to  pack  the 
current  crop  is  announced. 

§  1330.1  Allocation  of  Materials  and 
sai)i)lies  for  the  manufacture  of  cans  to 
he  used  in  preservation  of  food.  Suf¬ 
ficient  materials  and  supplies  shall  be 
allocated  to  manufacturers  of  cans  for 
the  pi’oduction  of  cans  necessary  to  pack 
the  current  food  crop,  and,  if  necessary, 
the  highest  civilian  preference  rating 
shall  be  extended  to  orders  for  materials 
or  supplies  placed  by  such  manufac¬ 
turers,  in  instances  when  such  manufac¬ 
turers  are  unable  to  secure  materials  or 
supplies  required  for  the  manufacture 
of  cans  for  food  preservation  and  when, 
except  for  minimum  quantities  required 
to  assure  continuity  of  production,  such 
manufacturei’s  lack  materials  or  supplies 
necessary  for  the  production  of  such 
cans.* 

§  1330.2  Avoidance  of  excessive  inven¬ 
tories.  Preferences  granted  under  this 
program  shall  not  be  used  to  accumulate 
excessive  inventories.* 


§  1330.3  Economy  in  use  of  critical 
material.  All  manufacturers  of  cans 
utilizing  preference  ratings  granted  by 
this  program  shall  exercise  the  most 
rigid  economy  in  the  use  of  critical  ma¬ 
terials  for  the  manufacturers  of  cans.* 

§  1330.4  Exclusion  of  other  type  of 
ca)is.  This  program  refers  only  to  cans 
to  be  used  in  the  preservation  of  food 
and  for  the  1941  crop.* 

§  1330.5  Effective  date  and  expiration. 
This  program  shall  take  effect  on  the 
26th  day  of  July,  1941,  and  shall,  unless 
sooner  terminated  by  the  Administrator, 
expire  the  1st  day  of  October,  1941.* 

§  1330.6  Enforcement.  The  foregoing 
lirogram  is  to  be  administered  and  en¬ 
forced  by  the  Office  of  Production 
Management.* 

*  si  1330.1  to  1330.6,  inclusivo,  issued  pursuant  to 
the  authority  contained  in  Executive  Order 
No.  8734. 


FARM  MACHINERY  PREFERENCE 

In  an  order  issued  July  23rd  by  Mr. 
Leon  Henderson,  Administrator,  Office  of 
Price  Administration  and  Civilian  Sup¬ 
ply,  materials  used  in  the  manufacture 
of  farm  machinery  and  equipment  were 
given  the  highest  civilian  preference 
rating  applicable  to  materials  to  be  de¬ 
livered  during  August,  September  and 
October,  1941.  Text  of  the  order 
follows: 

Part  1327 — Materials  Used  in  the 

Manufacture  of  Farm  Machinery 

AND  Equipment 

CIVILIAN  ALLOCATION  PROGRAM 

It  has  become  difficult  for  producers  to 
obtain  materials  needed  for  the  manu¬ 
facture  of  farm  machinery  and  equip¬ 
ment.  Maintenance  of  our  food  supply 
is  essential  to  the  national  well  being. 

Accordingly,  pursuant  to  and  under 
the  authority  vested  in  me  by  Executive 
Order  No.  8734,  particularly  section 
2  (a)  thereof,  the  following  program  is 
announced: 

§  1327.1  Allocation  of  materials.  In 
ordering  materials  to  be  used  in  the 
manufacture  of  farm  machinery  and 
equipment,  the  manufacturer  shall  be 
given  the  highest  civilian  preference 
rating.* 

§  1327.2  Effective  date.  This  program 
shall  apply  only  to  materials  to  be  de¬ 
livered  during  August,  September,  and 
October,  1941.* 

§1327.3  Quantity  of  materials  to  be 
procured.  With  respect  to  each  manu¬ 
facturer  of  farm  machinery  and  equip¬ 
ment,  the  quantity  of  materials  to  be  de¬ 
livered  for  the  manufacture  of  farm  ma¬ 
chinery  and  equipment  during  August, 


September,  and  October,  1941,  shall  not 
amount  to  more  than  20  percent  above 
the  quantity  used  in  the  manufacture  of 
farm  machinery  and  equipment  during 
the  corresponding  three  months  of  1939 
and  1940,  whichever  was  higher.* 

§  1327.4  Avoidance  of  excessive  inven¬ 
tories.  Preferences  granted  under  this 
program  shall  not  be  used  to  accumulate 
inventories.* 

§  1327.5  Use  of  substitutes.  Each  man¬ 
ufacturer  granted  preferences  under  this 
program  shall  wherever  possible  use 
conservation  measures,  such  as  substitu¬ 
tion,  re-design,  and  re-specification,  to 
eliminate  critical  materials  normally 
used.* 

§  1327.6  Planning  of  production.  Each 
manufacturer  granted  preferences  under 
this  program  shall  plan  his  production 
schedule  in  accordance  with  the  relative 
urgency  and  national  need  for  different 
kinds  of  farm  machinery.* 

§  1327.7  Requests  for  priority  rating. 
Each  manufacturer  eligible  for  prefer¬ 
ences  under  this  program  shall  attach  to 
his  priority  rating  a  statement  of  the 
manner  in  which  he  intends  to  comply 
with  §  1327.5  and  §  1327.6.* 

§  1327.8  Enforcement.  The  foregoing 
program  is  to  be  administered  and  en¬ 
forced  by  the  Office  of  Production 
Management.* 

!i  1327.1  to  1327.8,  inclusivi;,  issued  pursuant  Uj 
tho  authority  contained  in  Executive  Order 
No.  8734. 


CANNING  COMMITTEE  MEETS  TO  MAKE 
PLANS  FOR  1942  SEASON  UNDER  THE 
WALSH-HEALEY  ACT 

The  Canning  Committee,  composed  of 
Commander  M.  L.  Ring  representing  the 
Navy  Department,  Lieut.  Col.  O.  E. 
Cound  representing  the  War  Depart¬ 
ment,  W.  Ellison  Chalmers  representing 
the  O.P.M.,  John  Baxter  representing 
the  National  Canners  Association,  An¬ 
thony  Wayne  Smith  representing  the 
C.I.O.,  and  Boris  Shishkin  representing 
the  A.F.  of  L.,  met  last  week  for  organi¬ 
zation  purposes  in  the  office  of  L.  Met¬ 
calfe  Walling,  Administrator  of  Public 
Contracts. 

Commander  Ring  was  unable  to  be 
present  and  was  represented  by  Lieut. 
Berentsen.  Lieut.  Col.  Cound  had  with 
him  as  special  assistants  Fairfax  Leary, 
Jr.,  and  Mr.  Holmes,  legal  adviser  to  the 
Quartermaster  General. 

The  committee  was  constituted  in  ac¬ 
cordance  with  the  arrangement  made  at 
the  time  the  exemption  from  the  Walsh- 
Healey  Act  was  issued  covering  1941 
futures  contracts  for  certain  canned 
perishable  fruits  and  vegetables. 

After  exploring  the  general  problem 
connected  with  the  1942  supply  of  canned 
foods,  it  was  decided  to  accept  the  offer 
of  Mr.  Baxter  to  utilize  the  facilities  of 
the  National  Canners  Association  to  col¬ 
lect  payroll  information  from  the  can¬ 
ning  industry  to  indicate  what  the  nature 
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of  the  overtime  problem  in  the  industry 
is.  It  was  decided  to  have  drawn  up  a 
wage  questionnaire  which  will  be  sub¬ 
mitted  for  the  approval  of  the  committee 
at  a  subsequent  meeting  to  be  called  by 
Mr.  Walling,  the  chairman.  The  ques¬ 
tionnaire  is  then  to  be  circulated  among 
the  members  of  the  canning  industry 
who  are  potential  suppliers  of  the 
perishable  canned  fruits  and  vegetables 
in  question. 

The  committee  also  considered  the  re¬ 
quest  of  the  Hawaiian  pineapple  grow¬ 
ers  and  the  California  canners  that 
minors  from  16  to  18  be  permitted  to  be 
employed  in  canning  operations  during 
the  current  season.  No  decision  was 
reached  on  this  point  but  further  infor¬ 
mation  on  the  extent  of  the  need  for  a 
modification  in  the  child  labor  standards 
of  the  Act  is  to  be  gathered. 


CHICNIK  SALMON  FISHING  RESTRICTED 

In  an  order  issued  by  Secretary  of  the 
Interior,  Harold  L.  Ickes,  the  weekly 
closed  periods  for  Alaska  salmon  fishing 
in  the  Chignik  area,  the  36  hour  weekly 
closed  period  prescribed  by  Section  5  of 
the  Act  of  June  6th,  1924  is  extended  to 
include  the  period  from  6  o’clock  post¬ 
meridian  Wednesday  to  6  o’clock  post¬ 
meridian  Thursday  of  each  week  making 
a  weekly  closed  period  of  60  hours. 


ARMY  SEEKS  FURTHER  PEA  BIDS 

Disappointed  with  bids  totaling  less 
than  300,00  cases  of  the  more  than  one 
million  cases  of  peas  needed  for  the 
army,  the  Office  of  the  Quartermaster 
General  will  ask  for  further  bids  to  be 
opened  August  15th.  It  is  believed  that 
canners’  unfamiliarity  with  the  gravity 
separation  method  of  determining  ma¬ 
turity  may  be  responsible  for  the  low 
number  of  bids  received.  This  method 
will  not  be  used  in  determining  grades 
of  peas  offered  in  response  to  this  new 
invitation  to  bid.  Although  bids  call  for 
extra  standard,  Gi-ade  B,  peas  the  bidder 
may  offer  Grade  A,  fancy  peas  if  he 
cares  to  do  so. 


LOUISIANA  MAY  BE  RELIEVED  OF 
REGISTRATION  FEE 

Canners  of  Louisiana  will  be  glad  to 
learn  that  through  the  efforts  of  Mr. 
George  P.  Thompson,  President  of  the 
Wholesale  Grocers  Association  of  New 
Orleans,  it  is  just  possible  that  the  pres¬ 
ent  registration  fee  on  food  and  drugs 
in  the  State  will  be  abolished.  It  is  ex¬ 
pected  that  a  recommendation  will  be 
made  to  the  next  regular  session  of  the 
legislature  that  this  be  done,  and  that 
an  additional  appropriation  be  made  to 
provide  for  the  deficiency  in  the  Depart¬ 
ment  of  Health’s  budget  caused  by  the 
elimination  of  this  fee.  The  plan  is  ex¬ 
pected  to  receive  the  endorsement  of 
Governor  Sam  H.  Jones,  and  Director  of 
Department  of  Health  Dr.  J.  S.  Musser. 


BOY  AGE  LIMIT  16  UNDER 
WALSH-HEALY 

The  Office  of  Production  Management 
has  issued  a  correction  to  the  text  of  a 
letter  they  recently  sent  to  canners  of 
fruit  and  vegetables  explaining  require¬ 
ments  in  bidding  on  army  and  navy  pur¬ 
chases  of  canned  foods.  The  correction 
points  out  that  under  the  Walsh-Healy 
Act  “boys  not  under  16  may  be  employed 
by  concerns  having  Government  con¬ 
tracts.  Girls,  however,  must  be  18  or 
over.  In  this  respect  our  letter  of  July 
10th  was  an  error  stating  that  both  boys 
and  girls  must  be  over  18.” 


$16,000  NOT  $40,000 

We  are  informed  that  the  report  of 
Elmo  Roper:  “A  Study  of  Certain  Atti¬ 
tudes  of  Women  Toward  Canned  Fruits 
and  Vegetables”  (Labeling  Canned 
Foods)  cost  but  $16,000  not  $40,000  as 
reported  editorially  in  the  July  28th 
issue  of  The  Canning  Trade.  Forty 
thousand  dollars  is  the  total  appropria¬ 
tion  for  all  activities  of  the  labeling  com¬ 
mittee.  Elmo  Roper’s  survey  was  but 
one  of  these  activities. 


“VEG-ALL”  DEFENDS  ITS  NAME 

That  the  trade  mark  “Veg-All”  the 
leading  brand  of  the  Larsen  Company, 
Green  Bay,  Wisconsin,  as  applied  to 
canned  mixed  vegetables  especially,  will 
be  defended  against  all  infringements  or 
imitators,  is  seen  in  the  final  decree  en¬ 
tered  recently  by  Federal  Judge  John  R. 
Barnes,  of  the  Northern  District  of 
Illinois  at  Chicago.  The  defendant  and 
its  officers  are  enjoined  from  using  the 
name  “Veg-Ade”,  or  other  colorable  imi¬ 
tation,  of  the  Larsen  trade  mark  “Veg- 
All”.  The  name  “Veg-Ade”  has  been  ap¬ 
plied  to  canned  vegetable  juices,  sold 
principally  in  the  Chicago  area.  The 
Larsen  Company  trade  mark  “Veg-All” 
is  distributed  throughout  the  United 
States  and  Canada.  It  is  registered  in 
the  United  States  Patent  Office  and  in 
all  48  states  individually. 


WINEBRENNER  ADOPTS  U.  S.  GRADING 

D.  E.  Winebrenner  Company,  Hanover, 
Pennsylvania,  is  one  of  the  latest,  and 
first  Pennsylvania  canners  to  go  U.  S. 
grade.  Government  approved,  the  plant 
will  be  under  the  continuous  inspection 
of  the  Agricultural  Marketing  Service 
of  the  U.  S.  Department  of  Agriculture 
and  therefore  entitled  to  use  the  U.  S. 
grade  seal  on  labels. 


SALMON  SHIPS  END  SEASON 

With  the  close  of  the  Bristol  Bay 
salmon  packing  season  in  the  Nushagak, 
Egegik  and  Naknek-Kvichak  areas  last 
week  three  ships  of  Libby,  McNeill  & 
Libby  carrying  about  1200  workers  and 
fishermen  and  cargoes  of  canned  salmon 
left  the  district  enroute  to  Seattle. 


“SIZE”  ELIMINATED  FROM  CHERRY 
GRADES 

A  comparison  reveals  that  the  factor 
of  size  has  been  completely  eliminated 
from  the  new  draft  of  U.  S.  standards 
of  grades  for  canned  red  sour  pitted 
cherries  which  became  effective  July  15th. 
The  only  reference  to  size  in  the  grades 
is  for  U.  S.  Grade  A,  or  fancy,  where 
not  more  than  5  percent  by  count  of  the 
cherries  may  be  less  than  10/ 16th  inch 
in  diameter.  While  syrup  density  is  not 
a  factor  in  determining  the  grade  the 
certificates  of  grade  will  bear  a  notation 
of  the  density  found  upon  examination. 
Extra  heavy  syrup  means  that  the  syrup 
tests  28°  or  over,  Brix.  Heavy  syrup 
tests  22°  to  28°  Brix.  The  designation 
light  syrup  has  been  entirely  eliminated 
and  “water  slightly  sweetened”  substi¬ 
tuted  in  its  place,  and  will  test  less  than 
18°.  Water  pack  means  that  the  product 
is  packed  in  water.  The  minimum 
drained  net  weight  in  ounces  has  been 
changed  to  give  a  weight  for  syrup  pack. 
No.  2  cans  will  drain  out  13V^  ounces 
water  pack,  12%  ounces  syrup  pack. 
No.  10  cans  will  drain  74  ounces  water 
pack,  70%  ounces  syrup  pack. 

The  10  count  formerly  allowable  for 
uniformity  of  size  has  been  taken  up  by 
the  “absence  of  defects”  factor.  The 
three  factors  now  constituting  the  grade 
are:  color  with  a  maximum  of  25  points, 
21  to  25  for  Grade  A,  fancy,  17  to  20 
for  Grade  C  standard;  absence  of  de¬ 
fects,  maximum  35  points,  Gi’ade  A, 
fancy  29  to  35,  Grade  C  standard  23  to 
28;  character  of  fruit,  40  points.  Grade 
A,  fancy  35  to  40,  Grade  C  standard  30 
to  34  points. 


CONTINENTAL  CHANGES 

E.  J.  O’Connor,  Manager  of  Sales, 
General  Line,  of  the  Continental  Can 
Company,  July  29,  announced  the  follow¬ 
ing  changes  and  promotions  in  the  Gen¬ 
eral  Line  Sales  Division.  Effective  im¬ 
mediately:  G.  E.  DuCharme  appointed 
Acting  Local  Sales  Manager  of  the 
Jersey  City  Sales  territory  with  head¬ 
quarters  at  Jersey  City.  A.  Agel  As¬ 
sistant  to  Mr.  DuCharme  at  Jersey  City. 
J.  I.  Donahue  appointed  Assistant  Local 
Sales  Manager  with  headquarters  at 
Baltimore.  J.  H.  Bebee  Assistant  Local 
Sales  Manager  with  headquarters  at 
Wheeling.  R.  H.  Cotter  Local  Sales 
Manager  with  headquarters  at  739 
Pillsbury  Avenue,  St.  Paul,  Minnesota. 
W.  B.  Larkin  Local  Sales  Manager  with 
headquarters  at  4530  North  Cramer, 
White  Fish  Bay,  Milwaukee,  Wisconsin. 
W.  A.  Rooney  Assistant  Local  Sales 
Manager  with  headquarters  at  the  Mayo 
Hotel,  Tulsa,  Oklahoma.  R.  W.  Franz 
appointed  Assistant  Local  Sales  Man¬ 
ager  with  headquarters  at  Cincinnati. 

NEW  BORDEN  PLANT 

The  Borden  Company  has  awarded  con¬ 
tracts  for  the  construction  of  a  $50,000 
milk  plant  at  Carsicana,  Texas. 
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Plain  Unheralded  Products  preferable  in  War  Economy 

by  "BETTER  PROFITS" 

Special  Correspondent  of  "The  Canning  Trade” 


SEVERAL  weeks  ago  I  receded  from  my  position 
of  many  years  and  broadly  intimated  that  the 
present  state  of  emergency  warranted  the  produc¬ 
tion  of  all  possible  wholesale  food  in  tins,  no  matter  if 
the  fancy  qualities  we  looked  for  in  other  years  were 
missing  to  a  certain  extent.  Since  then  I  have  heard 
of  instances  where  the  canning  of  peas  was  necessarily 
delayed  because  of  weather  conditions  resulting  in 
some  batches  coming  off  the  canning  lines  in  such  con¬ 
dition  as  far  as  liquor  was  concerned  that  at  other  times 
they  would  not  have  been  offered  for  sale  at  any  price. 
The  stories,  well  substantiated,  are  that  the  stock 
moved  to  distributors  at  fair  prices  and  without  any 
quibbling.  Evidence  enough  if  needed,  that  the  trade 
are  now  rapidly  becoming  of  the  mind  that  food,  good 
clean,  wholesome  food  in  tin  is  mighty  desirable.  Let 
us  hope  that  all  canners  are  of  the  same  mind  and  that 
they  will  heed  the  requests  to  produce,  produce,  to  the 
extent  of  their  ability  to  do  so. 

One  very  good  reason  for  their  doing  so  lies  in  the 
markets  we  face  at  present,  the  inevitable  lag  between 
wages  and  living  costs  plus  war  or  defense  taxes  soon 
to  be  felt  in  growing  intensity  until  we  are  all  alive  to 
the  fact  that  Uncle  Sam  means  business  and  no 
foolin’!  No  matter  how  much  wages  are  raised,  such 
raises  only  result  in  increased  costs  that  are  in  turn 
passed  on  to  the  consumer.  Cars  will  be  bought  and 
run  as  long  as  the  owners  can  manage  the  payments 
and  money  for  gas,  no  matter  how  Federal  taxes  on 
oil  and  gas  are  raised,  we  will  have  our  fun  on  vaca¬ 
tions  and  at  the  movies  no  matter  if  canned  salmon  is 
already  several  cents  a  can  higher  than  it  was  a  few 
years  ago.  We’ll  buy  that  play  suit  on  sale  at  a  reduced 
price  because  we  have  always  wanted  one  and  it’s 
really  a  bargain  but  we’ll  refuse  to  pay  the  prices  that 
will  be  asked  for  canned  fruits  in  fancy  grades  this 
fall  and  winter.  We’ll  still  get  along  but  the  average 
priced  canned  foods  will  have  the  profitable  demand 
this  coming  season.  Buying  for  export  will  be  gov¬ 
erned  a  great  deal  by  the  availability  of  wanted  goods 
but  when  a  choice  is  given  buyers  for  warring  nations 
between  good  standard  and  extra  standard  and  fancy 
canned  fruits  and  vegtables,  knowing  the  extreme  need 
of  their  folks,  the  lower  priced  goods  will  get  the  call 
every  time. 

As  I  have  pointed  out  before,  there  is  no  need  for 
us  to  scrape  the  bottom  of  the  quality  barrel  but  we 
can  let  down  the  bars  a  little  and  instead  of  marketing 
only  extra  standard  foods  in  tin  and  classing  them  as 
standard,  we  can  secure  a  larger  yield  per  acre,  satisfy 
our  trade  and  at  the  same  time,  help  swell  the  volume 
of  foods  that  are  needed  desperately  across  the  water 
this  very  minute.  Let  the  firing  cease,  let  it  intensify, 
in  either  case  the  demand  from  us  and  the  pressure  on 
us  for  more  and  more  will  only  increase  as  time  passes. 
Let’s  remember  this  every  waking  moment  during  the 
remainder  of  our  packs.  Let’s  remember  this  when 


we  are  setting  up  our  manufacturing  programs  this 
fall. 

So  that  he  who  reads  hurriedly  may  digest  all  the 
foregoing  and  with  a  basis  of  report  on  which  to  rest 
judgment  of  the  matter  I  quote  with  full  credit  to  the 
splendid  publication,  from  July  19th,  “Weekly  Digest 
Food  Distribution.’’  It  in  turn  digests  from  a  current 
issue  of  the  London  Economist.  We  quote:  “In  war 
time  Great  Britain  feels  that  it  can  not  afford  to  pay 
the  price  that  owners  of  well  known  brands  must  re¬ 
ceive  if  they  are  to  continue  their  advertising  and  pro¬ 
motion  regardless  of  rising  costs  for  material  and 
packaging  machinery  expense.  It  is  believed  that 
loose,  plain  and  unbranded  and  unheralded  products 
are  preferable  in  a  war  economy.” 

Remember  that  it’s  an  English  publication  from 
which  I  am  quoting,  remember  that  England  is  prob¬ 
ably  two  years  further  along  the  road  of  wartime 
economy  than  is  the  United  States  but  still,  read  the 
following  and  ponder  it  well  1  “Loss  of  brands  in  home 
trade  would  be  a  misfortune  for  branded  manufac¬ 
turers.  War  economy  means  misfortune  for  civilians. 
If  the  consideration  of  efficient  production  dictates  the 
suspension  of  separate  brands,  all  that  can  be  sought 
by  the  manufacturers  of  these  brands  is  some  guar¬ 
antee  of  an  opportunity  for  restoring  them  after  the 
war.  Packages  will  be  materially  changed  for  the  sake 
of  economy.  Branded  goods  have  the  advantage  in 
normal  times  in  that  they  are  packed,  tinned  or  wrap¬ 
ped  in  clean  and  convenient  containers.  The  price  is 
fixed  and  the  contents  plainly  stated.  They  save  time 
and  trouble  but  in  war  time,  they  are  to  a  large  extent, 
luxuries  and  wasteful.  Paper  containers,  tins,  tops, 
jars,  bottles  and  all  kinds  of  containers — ^these  are  pre¬ 
cisely  the  things  that  must  be  saved.  Question  of 
whether  or  not  to  preserve  brand  names  that  have  been 
built  up  over  the  years  is  not  one  of  status  or  prestige, 
but  actually  one  of  physical  supplies.” 

Of  course,  we  can’t  abolish  the  tins  in  which  we  pack 
the  goods  for  shipment,  we  need  these  for  the  protec¬ 
tion  of  the  contents.  But  we  can  stop  packing  so 
many  size  tins  as  our  supplies  on  hand  run  low.  Re¬ 
member,  Hoover  in  the  days  of  World  War  1  came 
nearer  than  has  anyone  since  in  getting  us  to  reduce 
the  multiplicity  of  can  sizes  and  it  looks  as  if  another 
war  will  be  the  only  thing  that  will  drive  sense  into 
our  heads.  War  and  some  necessary  compulsion  on 
the  part  of  the  proper  governmental  authority.  We 
can  run  our  packs  in  many  cases  to  the  larger  sizes, 
we  can  abolish  pretty  labels  to  a  degree  but  in  the 
main,  whatever  we  can  do  toward  helping  to  keep  the 
ultimate  cost  down  to  the  final  consumer  while  allow¬ 
ing  a  living  profit  to  ourselves  will  be  appreciated. 

Note  in  support  of  this  contention  that  in  Great 
Britain  the  physical  volume  of  food  sales  is  declining. 
“Dollar  volume  has  shown  an  almost  uninterrupted 
upward  trend  since  the  outbreak  of  the  war.  The 
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HAMACHE 


In  order  to  insure  good  threshing,  one 
must  have  a  viner  feeder  that  separates  the 
large  forkfuls  of  vines  and  feeds  the  viner 
as  continuously  as  possible.  Continuous, 
even  feeding  is  essential  to  best  results  on 
any  viner.  For  this  reason,  over  Three 
Thousand  Five  Hundred  Hamachek  Ideal 
Viner  Feeders  with  distributors  have  been 
manufactured  and  sold. 

Important  improvements  have  been 
made  on  Hamachek  Feeders  during  the 
past  few  years.  With  these  improvements, 
feeder  requires  less  attention,  upkeep  is 
reduced  and  efficiency  is  increased. 


FRANK 


MACHINE  CO. 

KEWAUNEE  WISCONSIN 

Eitablifhed  1880  •  Incorporated  1924 

GREEN  PEA  HULLING  SPECIALISTS 


average  family  in  Great  Britain  spend  19.7  more  in 
1940  for  food,  drink  and  tobacco  than  was  spent  for 
these  same  commodities  in  1938.  In  1940  approxi¬ 
mately  39.7%  of  all  consumer  expenditures  went  for 
these  items.”  Not  a  pretty  picture  but  one  bearing 
out  in  every  detail  the  insistence  of  our  editor  from 
the  beginning  that  food,  canned  foods  in  tin  would  have 
a  lot  to  do  with  winning  this  war. 

The  food  distributors  of  the  nation  are  entitled  to 
a  sounding  vote  of  thanks  for  the  masterly  way  they 
have  handled  the  situation  thus  far.  None,  as  far  as 
I  have  noticed  after  careful  scrutiny  of  week  end  ads, 
has  gone  so  far  as  to  urge  people  to  buy,  buy  against 
possible  later  shortages  or  advances  in  price.  The 
canners  and  their  representatives  too,  have  conducted 
their  affairs  in  an  orderly  way  and  the  flow  of  stocks 
of  canned  foods  has  been  rather  steady  from  the  ware¬ 
houses  of  the  canner  to  the  wholesalers  and  retailers 
and  in  turn  to  the  homes  of  the  country.  Some  days 
now  and  then  in  the  wholesale  grocers  establishments 
are  slackening  off,  probably  here  and  there  more  and 
more  retailers  are  finding  their  supply  of  cash  running 
short  for  all  the  demands  that  have  been  made  on  it 
for  supplies  ahead  of  real  and  probable  advances  in 
markets. 

There  is  little  use  of  quoting  more  from  the  London 
Economist  except  for  one  more  outline  of  probable 
trends  in  this  country.  Remember  how  trade  papers 
for  years  have  urged  you  to  analyze  your  distribution 
and  to  ship  goods  nearest  home?  Well,  you  don’t  do 
much  about  it  and  probably  won’t  until  you  have  to 
but  we  quote  again,  “Britain  is  planning  to  cut  dras¬ 
tically  the  number  of  brands  on  sale  in  retail  stores, 
eliminating  a  number  of  them  for  the  duration  of  the 
war.  It  is  argued  that  goodwill  built  up  over  many 
years  with  much  expense  to  the  manufacturers  making 
well  known  brands  will  be  almost  irretrievably  lost  if 
plants  are  shut  down  and  that  distributors  who  have 
come  to  rely  on  well  known  brands  and  price  marked 
goods  will  be  embarrassed.  On  the  other  hand,  it  is 
pointed  out  that  this  is  war  time  and  it  is  not  un¬ 
reasonable  to  expect  housewives  to  buy  soap  flakes, 
tooth  paste,  margarine  and  a  number  of  products  in 
bulk.” 

Of  course,  again  we  do  not  deal  in  bulk  goods  but 
unfortunately  we  have  a  lot  of  canners  who  ship  goods 
altogether  too  far  from  their  plants  before  they  are 
finally  consumed. 

If  war  time  economy  forces  canners  producing  goods 
on  the  Eastern  seaboard  to  sell  them  on  that  coast  be¬ 
fore  goods  are  shipped  from  Michigan  or  Wisconsin 
or  Minnesota  to  the  Atlantic  coast,  we  will  see  goods 
going  to  homes  at  the  lowest  possible  cost  for  freight 
from  cannery  to  consumer.  It  will  be  a  long  time  be¬ 
fore  regulations  requiring  licenses  to  ship  are  brought 
into  play,  we  hope,  but  in  the  meantime,  why  not  vol¬ 
untarily  try  wherever  you  can  to  move  your  goods  near 
home  and  by  such  action  avoid,  maybe  altogether,  gov¬ 
ernmental  regulation  in  this  regard. 

Do  not  take  the  suggestions  here  given  and  elsewhere 
too  lightly,  we  often  say  “It  can’t  happen  here”  but  a 
long  list  of  Nazi  subject  countries  will  mutely  testify 
that  it  did  happen  there  and  sooner  than  expected. 
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THE  CONDITION  OF  CROPS 


TOMATOES 

GREEN  FOREST,  ARK.,  July  25th — Acre¬ 
age — probably  an  increase  of  10  per  cent 
over  last  year.  Prospective  yield — pros¬ 
pects  were  good  up  until  about  one  week 
ago  when  quite  a  lot  of  acreage  was  dam¬ 
aged  by  hail.  In  these  areas  the  damage 
was  50  per  cent  or  more,  however,  the 
area  only  covered  about  10  per  cent  of 
the  total  area.  Would  say  the  prospects 
are  80  per  cent  of  normal.  Comments — 
canners  are  up  in  he  air  as  they  are  find¬ 
ing  that  they  cannot  operate  under  the 
Wage  and  Hour  Law  in  peeling  toma¬ 
toes.  Their  cost  price  per  dozen  is  being 
increased  15c  or  more.  Under  the  law  all 
peelers  must  be  paid  30c  per  hour  re¬ 
gardless  of  their  efficiency  and  it  all 
drops  to  the  least  efficient  within  a  few 
days.  Can’t  discharge  the  inefficient  be¬ 
cause  it  takes  all  the  labor  to  care  for  the 
highly  perishable  tomatoes. 

LINCOLN,  ARK.,  July  28th  —  The  crop 
was  cut  short  about  one-third  by  dry 
weather  at  setting  time.  It  was  also 
made  later  by  the  dry  weather.  The 
weather  has  been  alright  since  that  time. 
Canning  will  start  around  here  about 
August  15th.  The  yield  per  acre  should 
he  normal. 

ORANGE,  CALIF.,  July  22nd — The  crop 
seems  to  be  better  than  usual.  We  expect 
a  very  good  yield  this  season.  There  has 
been  the  usual  amount  of  blight,  etc., 
especially  in  Los  Angeles  County. 

PEORIA,  ILL.,  July  26th — Tomatoes  look 
good  yet  but  cannot  stand  much  more  of 
this  hot,  dry  weather  without  suffering. 
Expect  to  start  packing  about  a  week 
earlier  than  normal.  Expectations  at 
present  80  per  cent  of  normal. 

BLWOOD,  IND.,  July  23rd — Crop  at  this 
time  looks  normal.  We  have  had  excel¬ 
lent  rains.  All  depends  on  the  weather 
from  now  on  throughout  the  month  of 
August  and  September.  Our  acreage 
(contracted  acreage)  shows  about  20  per 
cent  increase  over  last  year. 


GALT,  MO.,  July  24th — The  condition  of 
our  tomato  crop  is  just  fair.  Two  weeks 
ago  we  had  too  much  rain  and  it  has 
caused  the  dropping  off  of  some  of  the 
foliage,  and  now  we  are  experiencing 
some  hot  weather  and  we  are  having 
some  sun  scald.  We  have  plenty  of  mois¬ 
ture  for  the  present  but  will  need  some 
rain  in  the  next  few  days.  There  has 
been  no  increase  of  acreage  in  this  terri¬ 
tory,  that  is  in  the  North  Missouri  dis¬ 
trict.  Tomatoes  have  set  very  well  and 


early,  looks  like  good  quality  if  not  too 
much  sun  scald.  We  made  our  initial  run 
on  the  22nd  and  shall  run  again  on  the 
26th,  that  is  about  two  weeks  earlier  than 
normal. 

ODESSA,  MO.,  July  25th — We  have  had  a 
very  good  growing  season.  Only  a  light 
acreage  contracted. 

OSGOOD,  MO.,  July  28th — Acreage  nor¬ 
mal.  Prospective  yield  about  80  per  cent. 

VERONA,  MO.,  July  25th  —  About  aver¬ 
age  acreage  and  condition. 

BRADFORD,  OHIO,  July  24th — Our  pros¬ 
pects  for  a  pack  of  tomatoes  are  the  best 
ever.  We  have  enormous  vines  which 
should  be  a  fine  foundation  for  a  bumper 
crop,  unless  we  should  experience  too 
much  rain,  in  which  case  the  foliage 
would  surely  become  diseased  and  work 
to  the  detriment  of  the  crop.  We  have 
entirely  cleaned  house  of  all  spot  mer¬ 
chandise.  First  time  this  has  happened 
in  three  years.  First  time  in  three  years 
that  the  future  market  has  been  worth 
while  also.  The  tomato  canning  industry 
certainly  needed  this  reprieve,  it  was 
getting  mighty  low  down. 

NEW  CARLISLE,  OHIO,  July  29th  —  We 
have  about  the  usual  acreage  of  tomatoes 
and  the  yield  will  be  quite  a  bit  above 
average.  Tomatoes  are  the  only  local 
crop  canned. 

NEW  WESTON,  OHIO,  July  29th — We  can 
just  tomatoes  and  find  them  a  little 
earlier  this  year  than  usual,  and  there 
seems  to  be  a  bumper  crop  in  prospect, 
but  these  extra  hot  days  is  not  permit¬ 
ting  any  new  tomatoes  setting  on.  From 
all  angles,  even  with  the  scalding  sun, 
prospects  are  good. 

ROCKFORD,  OHIO,  July  24th — Prospects 
excellent  for  normal  crop. 

MIDWAY,  TENN.,  July  24th — The  early 
part  of  the  season  was  too  dry  for 
tomato  plants  and  setting  in  the  field. 
Several  did  not  get  plants  for  the  last 
three  weeks.  We  have  had  too  much  rain 
causing  the  blooms  to  fall  off.  Prospects 
are  for  a  fair  crop  on  what  acreage  was 
set. 

VERADALE,  WASH.,  July  23rd — 145  acres 
— prospective  yield  approximately  85  per 
cent.  Should  average  10  tons  to  acre  if 
no  early  frost.  Season  about  one  week 
behind  same  period  last  year.  Plants 
looking  good. 


BEANS 

PEORIA,  ILL.,  July  26th — Green  beans 
suffered  very  materially  from  the  hot, 
dry  weather  we  have  had  the  last  month. 
Some  plantings  only  got  one  picking, 
others  two  or  three,  but  none  up  to  nor¬ 
mal.  Final  yields  about  50  per  cent  of 
what  we  expected. 

BRIDGETON,  N.  j.,  July  26th — Hender¬ 
son  bush  lima  beans  have  made  good 
growth  and  appear  to  have  set  heavily. 
The  appearances  are  that  of  a  good  crop. 
Acreage  increased  about  10  per  cent  over 
last  year. 

NORTH  ROSE,  N.  Y.,  July  24th— We  will 
soon  start  our  pack  of  wax  beans.  The 
fields  are  in  fine  condition  and  with  occa¬ 
sional  rains  we  should  have  a  good  crop. 

CORN 

AMES,  IOWA,  July  24th  —  Sweet  coi’n 
crop  normal.  Packing  will  commence 
about  August  1st. 

GORHAM,  ME.,  July  28th  —  Continued 
dry  weather  begins  to  be  a  serious  situa¬ 
tion  in  this  section.  We  must  have  rain 
soon  if  we  are  to  have  a  corn  crop. 

ABERDEEN,  MD.,  July  28th  —  Acreage 
same  as  last  year.  Crop  in  splendid  con¬ 
dition.  Crop  prospect  95  per  cent. 

BRIDGETON,  N.  J.,  July  26th — Condition 
of  corn  for  freezing  in  this  area  is  very 
good.  Rains  have  been  nicely  spaced  and 
abundant.  Acreage  about  15  per  cent 
larger  than  last  year.  Yields  about  equal 
to  last  year. 

OTHER  ITEMS 

BRIDGETON,  N.  J.,  July  26th — Apples: 
Crop  this  writing  is  expected  to  be  about 
50  to  60  per  cent  of  last  year’s  unusually 
large  crop.  Set  seems  to  be  much  lighter 
than  normal.  Propests  are  for  fewer 
but  larger  apples. 

DEL  ROSA,  CALIF.,  July  26th — Apricots: 
All  harvested.  Average  crop  but  higher 
both  to  grower  and  buyer  of  finished 
product  by  25  per  cent. 

DEL  ROSA,  CALIF.,  July  26th — Olives  for 
canning:  75  per  cent  of  ten  year  average. 
Prices  advanced  35  per  cent  to  grower, 
making  canned  product  higher  by  20  per 
cent. 

DEL  ROSA,  CALIF.,  July  26th — Peaches: 
Crop  just  ripening.  Slightly  higher.  No 
opening  price  yet. 
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CORN  PROGRESS  REPORT 

A  summary  of  the  report  of  the  Corn 
Canners  Service  Bureau  which  analyzes 
reports  from  corn  canners  up  to  July 
26th  shows  the  following  conditions  in 
the  various  states: 

MAINE — Majority  report  progress  from 
fair  to  good  with  improvement  hindered 
by  excessive  heat  and  dry  spell.  Pros¬ 
pects  85  to  90  per  cent  of  normal.  Pack 
will  start  in  late  August. 

NEW  YORK — Majority  report  satisfac¬ 
tory  to  good  progress  but  getting  close 
to  border  line  of  a  serious  condition  un¬ 
less  some  rain  falls.  Pack  will  start 
about  August  15th. 

PENNSYLVANIA — Majority  report  good 
average  progress  with  prospects  from  90 
to  120  per  cent  of  normal.  Pack  starts 
about  August  4th. 

MARYLAND — Majority  report  excellent 
to  good  progress  with  prospects  ranging 
from  normal  to  well  above  normal.  Packs 
reported  started  from  July  23rd  to 
August  6th. 

NEW  JERSETY — Progress  reported  hold¬ 
ing  good  with  above  normal  prospects. 
Pack  started  July  23rd. 

OHIO — Good  prospects  but  need  rain. 
Pack  started  July  30th. 

INDIANA — Majority  report  severe  dam¬ 
age  from  heat  and  lack  of  moisture. 
Early  corn  firing,  leaves  curling  damage 
40  per  cent  on  eai-ly  corn.  Pack  started 
July  25th. 

ILLINOIS  —  Majority  report  progress 
above  normal.  Prospects  for  95  to  150 
per  cent  of  normal.  Pack  started  July 
26th. 

lOWA-NEBRASKA  —  Majority  report  ex¬ 
cessive  heat  and  lack  of  moisture.  Pros¬ 
pects  from  85  to  95  per  cent.  Pack  to 
start  August  1st. 

MINNESOTA — Majority  report  good  to 
excellent  but  fear  excessive  heat.  Pack 
started  July  24th. 

WISCONSIN  —  Excessive  heat  and 
drought  definitely  reduced  prospects 
which  now  range  from  80  to  95  per  cent 
of  normal.  Pack  to  start  August  10th. 

FAR  WEST  —  Majority  report  good  to 
very  good  progress  with  prospects  fine. 
Pack  generally  to  start  August  4th. 


SEABROOK  GETS  GOOD  CROPS 

Bridgeton,  N.  J.,  August  1st — While 
the  1941  pea  crop  was  hard  hit  by 
drought  and  pests  in  some  sections  this 
year.  South  Jersey  “cashed  in”  with  a 
better  crop  than  usual. 

Charles  F.  Seabrook,  president  of  Sea- 
brook  Farms  and  Deerfield  Packing 
Corporation  at  Bridgeton,  reported  today 


his  figures  show  an  increase  of  more  than 
1,000,000  pounds  of  peas  over  1940.  The 
Deerfield  plant  last  year  received  nearly 
10,000,000  pounds  of  peas  for  processing. 
Acreage  remained  practically  the  same 
this  year — a  little  more  than  4,000  acres 
both  of  Seabrook  and  contract  land  de¬ 
voted  to  peas.  Pea  harvest  opened  June 
1st  and  continued  a  month. 

Francis  A.  Raymaley,  Cumberland 
County  agricultural  agent,  reported  that 
much  the  same  story  is  true  thi’oughout 
the  rest  of  South  Jersey. 

Seabrook  said  this  year’s  asparagus 
pack  at  his  plant  has  totaled  at  least  20 
per  cent  above  last  year,  but  withheld 
figures.  Beet  harvest  is  in  mid-season 
with  Seabrook  predicting  a  larger  pack 
than  ever  before — an  estimated  total  of 
more  than  250,000  cases.  Snap  bean 
harvesting  and  processing  has  been  going 
on  since  June  17th  and  according  to  Sea¬ 
brook  looks  good.  Corn  harvest,  all  of 
which  will  be  quick-frozen,  began  July 
21st  and  Seabrook’s  prediction  is  that  it 
will  more  than  double  the  normal.  Raw 
material  receipts  of  corn  at  the  plant 
last  year  were  approximately  2,000,000 
pounds;  this  year  is  expected  to  total 
5,000,000. 

Harvesting  of  lima  beans,  of  which 
Seabrook  Farms  is  the  largest  producer 
in  the  world  for  quick-freezing,  has 
begun.  From  15,000  acres  planted  to 
limas,  Seabrook  expects  something  more 
than  15,000,000  pounds,  or  a  25  per  cent 
increase  over  last  year. 


DISTRIBUTORS^  ACTIVITY 

F.T.C.  CITES  FOOD  BROKER 

The  Federal  Trade  Commission  issued 
a  complaint  charging  J.  T.  Jarrell  Co., 
Little  Rock,  Ark.,  broker  in  the  sale  of 
food  products,  particularly  canned  fruit 
and  vegetables,  with  violation  of  the 
brokerage  provision  of  the  Robinson- 
Patman  Act  through  receiving  and  ac¬ 
cepting  from  numerous  sellers  brokerage 
fees,  or  allowances  or  discounts  in  lieu 
thereof,  on  purchases  of  food  products 
made  for  its  own  account  in  commerce. 

According  to  the  complaint,  the  pur¬ 
chases  made  for’  the  respondent’s  own 
account  are  customarily  made  in  its  owm 
name,  although  sometimes  such  pur¬ 
chases  have  been  made  in  the  name  of 
a  Little  Rock  wholesale  grocery  company 
which  operates  a  warehouse.  When,  ac¬ 
cording  to  the  complaint,  the  respondent 
has  made  purchases  for  its  own  account 
in  the  name  of  the  grocery  company,  it 
has  forwarded  orders  to  its  principals 
directing  shipment  to  the  grocery  com¬ 
pany  of  the  purchased  products  which 
have  then  been  stored  in  the  grocery 
company’s  warehouse  for  the  account  of 
the  respondent  company.  The  respond¬ 
ent,  according  to  the  complaint,  has  re¬ 
ceived  the  brokerage  on  many  such  pur¬ 
chases  for  its  own  account. 

Twenty  days  are  granted  the  respon¬ 
dent  for  filing  answer  to  the  charges. 


CONSERVING  TRANSPORTATION 
FACILITIES 

National- American  Wholesale  Grocers’ 
Association  this  week  called  upon  whole¬ 
sale  grocers  to  contribute  to  an  industry 
program  for  making  the  most  efficient 
use  of  existing  transportation  facilities. 

The  jobber  group  suggested  that  its 
members  observe  the  16-point  program 
in  this  connection  developed  by  G.  Lloyd 
Wilson,  director  of  transportation.  Office 
of  Price  Administration  and  Civilian 
supply,  which  follow  :- 

1.  — Give  carriers  adequate  notice  when 
transportation  facilities  are  needed  and 
exactly  where  they  are  needed. 

2.  — Order  precisely  the  size  and  kinds 
of  facilities  required. 

3.  — Place  vehicles  promptly  when 
ordered. 

4.  — Have  goods  properly  packed, 
marked,  protected,  and  ready  for  ship¬ 
ment  exactly  when  transport  facilities 
are  ordered. 

5.  — Ship  goods  in  units  adapted  to 
utilize  maximum  carrying  capacity  of 
transportation  vehicles,  or  as  much  of  it 
as  possible. 

6.  — Load  vehicles  to  maximum  loading 
capacity  consistent  with  capacity  of  ve¬ 
hicles  and  safety. 

7.  — Arrange  for  prompt  loading  and 
unloading  of  transportation  vehicles, — 
vessels,  cars,  and  trucks — upon  arrival 
and  placement. 

8.  — Arrange  for  prompt  release  of 
equipment  as  soon  as  it  is  unloaded. 

9.  — Remove  vehicles  from  delivery 
points  promptly  after  release. 

10.  — Clean  debris  and  rubbish  from 
vehicles  after  use. 

11.  — Operate  vehicle-loading  and  un¬ 
loading  facilities  on  an  every-day-in-the- 
week  basis,  wherever  possible. 

12.  — Select,  whenever  possible,  rail¬ 
road  cars  for  loading  in  the  direction  of 
the  home  or  owning  railroad,  and  load 
vehicles  of  all  sorts  in  both  directions,  in 
order  to  avoid  empty  vehicle  movement. 

13.  — Give  preferred  attention  to 
freight  cars  held  beyond  free  time  so 
as  to  avoid  demurrage  charges  and  re¬ 
lease  unduly  delayed  equipment. 

14.  — Have  docks  and  piers  ready  to  re¬ 
ceive  vessels  promptly  and  commence 
discharge  immediately  upon  arrival. 

15.  — Make  adequate  advance  arrange¬ 
ments  for  railroad  cars,  trucks,  and  other 
facilities  needed  to  receive  transshipped 
cargo  so  as  to  have  vehicles  ready  when 
cargo  is  available. 

16.  — Route  shipments  so  as  to  avoid 
unnecessary  circuity  of  route  and  super¬ 
fluous  interchanges  between  carriers. 

SAN  FRANCISCO  FOOD  SHOW 

San  Francisco’s  16th  annual  food 
show,  sponsored  by  the  San  Francisco 
Retail  Grocers’  Association,  will  be  held 
at  the  Exposition  Auditorium,  October 
4-11.  The  show  will  feature  nutrition 
aspects  of  the  national  defense  program. 
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DRIED  FOODS  TO  FORE 

Investigations  of  commercial  dehydra¬ 
tion  of  foods  for  emergency  defense  use 
are  to  be  expanded  in  a  new  program 
now  being  launched  by  the  U.  S.  Depart¬ 
ment  of  Agriculture.  These  studies, 
which  will  be  carried  on  largely  in  the 
recently-opened  western  regional  re¬ 
search  laboratory  at  San  Francisco,  are 
described  as  a  continuation  of  similar 
investigations  during  and  following  the 
first  World  War. 

Advocates  of  increased  commercial 
dehydration  point  out  that  these  foods 
may  be  used  for  the  armed  forces,  to 
meet  food  shortages  among  civilian 
populations  both  at  home  and  abroad, 
and  to  improve  the  nutrition  of  under¬ 
nourished  civilians.  Department  of  Agri¬ 
culture  officials  point  out  that  the 
studies  will  include  not  only  methods  and 
equipment  for  dehydration,  factors  af¬ 
fecting  color  and  flavor,  and  storage 
problems,  but  also  two  more  recently 
recognized  factors  in  dehydration:  ways 
to  preserve  vitamins,  and  varieties  of 
crops  especially  suitable  for  dehydration. 

With  an  impending  shortage  of  rail 
equipment,  and  a  possible  shortage  that 
may  develop  in  supplies  of  gasoline  for 
trucking,  dehydrated  foods  possess  im¬ 
portant  advantages  from  the  standpoint 
of  economics  in  transportation.  When 
properly  dried  and  packed,  the  dehy¬ 
drated  products  require  only  20  to  50 
percent  of  the  space  required  for  canned 
or  frozen  foods,  it  is  pointed  out,  and 
they  weigh  only  10  to  25  percent  as  much 


as  food  in  other  forms.  The  smaller 
bulk  and  lighter  weight  of  the  dehy¬ 
drated  foods  also  facilitate  storage  over 
a  period  of  years,  with  the  storage  factor 
influenced  to  a  considerable  degree  by  the 
newer  forms  of  moisture-proof  bags. 

During  the  first  World  War,  about 
80,000,000  pounds  of  dehydrated  foods, 
mainly  fruits,  were  shipped  abroad  for 
the  AEF.  The  shipments  of  dried  vege¬ 
tables  amounted  to  only  8,600,000  pounds, 
including  6,500,000  pounds  of  dried  pota¬ 
toes  and  1,500,000  pounds  of  dried 
onions. 

During  the  first  World  War,  investi¬ 
gations  on  commercial  dehydration  of 
foods  were  greatly  expanded  and  con¬ 
tinued  at  a  high  pitch  until  about  1924. 
Rather  extensive  efforts  were  made  to 
popularize  this  type  of  food,  but  plenti¬ 
ful  supplies  of  canned  and  fresh  foods, 
and  difficulties  in  handling  dehydrated 
foods  in  the  kitchen,  boomeranged 
against  the  industry. 

CANNED  FOODS  SALES  SPUR 

Canners  and  their  distributors  alike 
are  greatly  interested  in  the  joint  pro¬ 
gram  undertaken  recently  by  Harriet 
Elliott,  assistant  administrator  of  the 
Office  of  Price  Administration  and 
Civilian  Supply,  Paul  V.  McNutt,  Co- 
Ordinator  of  Health  and  Related  De¬ 
fense  Activities,  and  Claude  R.  Wickard, 
Secretary  of  Agriculture,  to  develop  a 
national  effort  for  increased  canning  or 
drying  of  fruits  and  vegetables  this 
season  to  prevent  food  waste. 


Washington  reports  state  that  a  de¬ 
tailed  plan  has  been  developed  providing 
for  community  action  to  save  quantities 
of  foods  for  immediate  or  future  use 
which  might  otherwise  go  to  waste. 
Under  this  program,  community  leaders 
are  being  urged  to  put  the  plan  into 
operation  by  the  following  three 
measures  :- 

1.  — Taking  stock  of  the  local  fruit  and 
vegetable  surpluses  and  the  time  they 
may  become  available  for  processing. 

2.  — Planning  distribution  of  surpluses 
in  fresh  or  preserved  form  through  such 
methods  as  school  lunches  and  play¬ 
ground  lunch  programs,  community 
kitchens,  etc. 

3. — Making  arrangements  for  collect¬ 
ing,  storing,  drying  or  otherwise  preserv¬ 
ing  such  of  these  products  as  are  not  used 
in  fresh  forms. 

In  proposing  this  campaign,  its  spon¬ 
sors  point  out  that  the  demand  for  com¬ 
mercially  canned  foods  will  be  much 
larger  this  year  because  of  increased  con¬ 
sumer  purchasing  power,  greater  Army 
and  Navy  food  purchases,  and  food  ship¬ 
ments  abroad  under  the  lend-lease  pro¬ 
gram.  Hence,  it  is  pointed  out,  non¬ 
commercial  processing  and  storage  of 
foods  will  help  meet  consumer  demand 
and  will  also  contribute  to  price  stability. 

The  program  has  been  placed  in  the 
hands  of  the  United  States  Department 
of  Agriculture,  Federal  Security  Agency, 
and  the  Works  Progress  Administration. 


to  meet  your  trade  requirements. 


Pi  EDMONT  LABELCOM  PANV 


I NCORPORATED 


DESIGNERS  '  '  LITHOGRAPHERS 


BEDFORD  VIRGINIA 


Patented 


Rod  Corn  Washer 

usins  a  combination  of  accurately  spaced  rods 
and  our  "curtain  of  water  with  the  jet  effect"  is 
the  one  way  that  corn  can  be  washed  absolutely 
clean  and  not  lose  any  milk  or  flavor  out  of  the 
corn.  The  result  is  a  good,  clean,  full-flavored 
pack  that  will  command  top  prices. 

Lmt  a»  tell  you  about  it. 

THE  SINCLAIR-SCOTT  COMPANY 

“The  Original  Grader  Houae” 

BALTIMORE.  MARYLAND 
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A  COMPLETE  COURSE  IN  CANNING 

Sixth  edition^  1936  revised  up-to-date. 

The  Industry’s  Cook  Book  for  over  30  years. 


FOR  MANAGERS, 
SUPERINTENDENTS. 


BROKERS 


AND  BUYERS 


Size  6x9,  360  Pages  Beautifully  Bound. 
Stamped  in  Gold. 


360  pages  of  proved  pro¬ 
cedure  and  formulae  for 
everything  *'Canable”. 


"I  would  not  take  $1,000.00  for  tny 
copy  if  I  could  not  get  another." 

—a  famous  processor. 


Ail  the  newest  times  and  temperatures 
All  the  newest  and  latest  products 


•  Fruits  •  Vesetables  •  Meats  •  Milk  •  Soups 

•  Preserves  •  Pickles  •  Condiments  •  Juices 

•  Butters  •  Dry  Packs  (soared)  •  Dog  Foods 
and  Specialties  in  minute  detail,  with  full  instruc¬ 
tions  from  the  growing  through  to  the  warehouse. 


Used  by  Food  Processors  to  check  times,  tem- 
eratures  and  RIGHT  procedure  ...  by  Distri¬ 
butors  to  KNOW  canned  foods  ...  by  Home 
Economists  to  TEACH  the  subject  of  food  pre¬ 
servation. 

For  sale  by  all  supply  houses  and  dealers  .  .  . 
or  direct.  Price  $10.  postpaid. 


Published  and  Copyrighted  By 

THE  CANNING  TRADE 

Since  1878 — The  Canned  Foods  Authority 
BALTIMORE.  20  South  Gay  Street,  MARYLAND 
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THE  CANNED  FOODS  MARKETS 


WEEKLY  REVIEW 

More  Buyers  than  Sellers  and  All  Anxious 
to  Buy — Canners  May  Be  Asked  to  With¬ 
hold  Sales,  as  in  Salmon — No  Uncertainty 
in  the  Market  for  Canners. 

“MORE  BUYERS  THAN  SELLERS” — 
When  you  have  a  condition  such  as 
that  in  practically  every  canned 
foods  market  of  the  country  there 
is  no  need  to  say  that  prices  are 
firm  and  offerings  from  the  canners 
few.  The  buyers  would  willingly 
add  to  their  stocks,  but  they  do  not 
blame  the  canners  for  being  cau¬ 
tious.  They  have  seen  the  market 
prices  on  every  pack  yet  completed 
advance  materially,  upon  the  end¬ 
ing  of  the  pack,  and  they  are  not 
unmindful  that  such  procedure  is 
against  all  precedent.  So  they  are 
not  waiting  for  the  usual  drop  in 
prices  when  the  packs  close  and 
canners  must  unload.  There  just 
won’t  be  anything  of  that  kind  in 
the  1941  packs. 

Fact  is,  the  salient  feature  of 
the  week  is  the  action  of  the  Gov¬ 
ernment  in  asking  the  salmon  can¬ 
ners  to  suspend  selling  until  the 
whole  situation  can  be  clarified  by 
a  meeting  of  the  salmon  canners 
with  the  Government  officials,  and 
the  needs  of  the  latter  fitted  into 
the  picture.  That  would  seem  to 
be  a  better  way  than  commandeer¬ 
ing,  as  they  did  in  previous  wars: 
it  summarizes  the  expectations  of 
the  canners  as  to  the  pack ;  permits 
the  Government  buyers  to  see  just 
what  they  may  expect,  and  then 
leaves  the  market  in  an  understood 
position,  instead  of  in  complete  un¬ 
certainty  with  all  its  ill  effects  of 
rumors  and  what  not.  The  buyers 
do  not  want  to  interfere  with  need¬ 
ed  supplies  for  our  armed  forces, 
but  they  do  require  a  greater  sup¬ 
ply  of  all  canned  foods  than  ever 
before,  and  they  would  like  to  know 
just  what  they  can  expect.  The 
effort  at  least  promises  a  more 
business-like  handling.  Will  this 
.same  thing  be  done  with  other 
canned  foods,  canned  tomatoes,  for 
instance?  Probably  not  until  the 
outcome  of  the  season’s  crop  and 


pack  can  be  better  seen,  which 
will  mean  about  two  months  from 
now.  In  view  of  the  fact  that  the 
demand  for  an  extra  amount  of 
canned  tomatoes  has  grown  rather 
larger  than  short  of  the  15  million 
extra  cases  first  asked  for,  tomato 
canners  can  well  afford  to  wait,  as 
the  “edge”  is  all  theirs.  And  it  is 
to  be  hoped  the  banks  and  other 
lending  agencies  will  bear  this  in 
mind  and  not  force  these  canners 
to  sell  their  outputs  as  rapidly  as 
packed.  The  Government  has  said 
that  it  “will  take,”  not  “may  take,” 
these  extra  15  million  cases  of 
canned  tomatoes.  So  there  is  no 
question  about  the  market,  and  no 
reason  for  the  money  lenders  get¬ 
ting  nervous.  At  this  time  there 
seems  small  chance  of  getting  these 
15  million  extra  cases;  but  it  is  to 
be  hoped  that  every  possible  ef¬ 
fort  will  be  made  to  get  them.  Even 
if  there  were  20  million  extra  cases 
gotten  there  would  be  a  waiting 
market  for  the  surplus  over  the 
Government  requirements,  as  well 
as  over  a  full  normal  pack. 

No  tomato  canner  was  ever  be¬ 
fore  in  such  an  absolutely  solid, 
certified  position.  If  any  tomato 
canner  attempts  to  take  advantage 
of  this  fact,  and  “slops”  his  pack, 
under  the  impression  that  “any¬ 
thing  will  go,”  we  hope  they  will 
throw  him  into  a  concentration 
camp  and  make  him  eat  every  can 
of  his  pack.  And  anyone  who 
tempts  such  a  canner  to  so  act 
ought  to  be  forced  to  join  the  can¬ 
ner.  These  tomatoes  must  be  good 
tomatoes,  well  filled  cans — the  kind 
every  decent  canner  will  insist  upon 
furnishing  to  the  boys  who  are 
fighting  for  us,  or  who  are  ready 
to  do  so.  And  if  that  does  not 
move  you,  then  remember  that 
many  of  these  extra  cases  will  go 
to  Europe,  and  become  missionaries 
for  U.  S.  canned  tomatoes  for  years 
to  come,  or  a  black  eye  that  as  can¬ 
ners  you  will  never  get  over.  So 
help  patrol  your  industry,  and  see 
that  no  shabby  work  is  done  by 
any  canner.  In  that  you  will  be 
protecting  yourself. 


WEATHER  AND  PACKS  —  You  do 
not  have  to  be  told  it  was  hot  this 
week;  but  there  was  considerable 
rain  in  many  if  not  most  regions, 
and  this  is  all  helpful  as  a  rule. 
Some  acreages  of  some  crops  were 
hurt  by  the  early  heat  and  drought, 
but  as  a  whole  crops  are  now  in 
quite  good  condition  and  promis¬ 
ing,  as  the  active  canning  season 
on  corn,  tomatoes  and  stringless 
beans  opens  and  gets  under  way; 
and  which  is  true  al.so  in  the  fruit 
lines  now  generally  busy.  It  is  dif¬ 
ficult  to  comment  upon  the  condi¬ 
tion  or  the  progress  of  the  packs 
to  date  without  being  accused  of 
“bulling”  the  canned  foods  mar¬ 
ket.  The  market  certainly  needs 
no  bulling,  as  every  buyer  and  dis¬ 
tributor  will  agree.  Everyone  is 
now  an  optimi.st,  and  ju.stly  .so. 

SOME  PRICES — Field  brokers,  as 
the  successors  of  the  old  commis¬ 
sion  houses,  seem  to  have  gone  by 
the  board,  with  no  tears  being 
shed,  unless  they  shed  them.  Now 
we  have  sales  companies,  handling 
canned  foods  as  a  specialty,  either 
for  their  own  account,  or  as  bro¬ 
kers;  but  they  together  with  all 
the  legitimates  complain  that  they 
have  nothing  to  sell.  The  canners 
are  waiting,  as  we  have  said.  They 
can’t  be  made  to  offer  definite 
prices  on  anything.  Let  the  buyer 
put  himself  in  the  place  of  the  can¬ 
ner,  and  he’d  do  the  same  thing. 
The  time  is  near  when  the  canners 
will  know  how  much  help  they  will 
have  in  their  plants,  and  whether 
or  not  the  growers  will  be  able  to 
deliver  the  crops.  Then  co.sts  will 
be  easier,  and  something  of  the 
total  output  seem  predictable.  Then 
they  may  sell,  if  the  Government 
does  not  ask  them  to  wait  or  go 
slow. 

Some  prices  we  have  seen :  .stand¬ 
ard  early  June  peas,  90  cents ;  same, 
3s,  95  cents;  10s  3  Alaskas,  $5. 
Cleaning  up  rag-tag  ends  of  canned 
corn  fancy  shoepeg,  $1.02U2;  extra 
standard,  95  cents.  303  standard 
crushed  evergreen,  75  cents — but 
don’t  flatter  yourself  that  you  have 
a  chance  to  get  any  of  these;  they 
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probably  were  all  gone  before  the 
ink  was  dry  on  the  offer. 

Spinach  is  surely  a  gentleman: 
2s,  fancy,  $1.05;  2V>s,  $1.35;  10s, 
$4.75. 

Tomatoes? — If  you  can  find  any 
standards  now,  they  are  worth 
about  50  cents  for  Is ;  80  cents  for 
2s,  $1.15  for  214  and  $3.50  for  10s. 
There  may  have  to  be  a  big  bulge 
in  canning  to  bring  new  packed  to¬ 
matoes  to  lower  figures. 

For  fruit  prices  and  others  you 
have  them  elsewhere  in  this  issue. 


NEW  YORK  MARKET 

Canners  Not  Offering  —  Tomatoes  May 
Follow  Salmon  in  Government  Buying  — 
Shortages  Feared — Some  Corn  Offerings — 
Canners  Offer  Beets — Sardine  Run  Falling 
Off — Removal  of  Jap  Crab  and  Tuna — 
Vitamin  Drive. 

By  “New  York  Stater” 

August  1,  1941. 

THE  SITUATION  —  With  canned 
fish  and  fruits  in  the  vanguard, 
canned  foods  have  continued  on  the 
upward  side  during  the  current 
week.  It  is  indicated  that  canned 
vegetables  may  be  expected  to 
show  further  gains  when  canners 
come  into  the  market  with  more 
liberal  offerings,  and  it  is  still  diffi¬ 
cult  for  distributors  to  interest 
canners  in  making  commitments 
on  new  pack  at  firm  prices.  There 
is  more  than  a  suspicion  in  the 
minds  of  many  traders  that  lease- 
lend  buying  developments  may  run 
up  the  tomato  market,  and  hence 
there  has  been  some  quiet  effort  to 
place  contracts  for  new  pack  on  the 
basis  of  current  quotations. 

THE  OUTLOOK — Indications  that 
some  shortages  of  canned  foods 
may  be  anticipated  for  the  coming 
season  have  emphasized  the  trend 
of  jobbers  and  chain  distributors 
to  round  out  inventories.  There 
are  still  more  buyers  than  sellers 
in  the  market,  however,  and  no 
real  trading  spurt  can  be  looked 
for  until  later  on  in  the  season, 
when  canners  know  what  is  actu¬ 
ally  going  into  the  cans,  and  what 
it  is  costing  them  to  pack  the  mer¬ 
chandise. 


TOMATOES  —  Current  postings 
are  that  the  crop  in  the  Tri-states 
is  maturing  slowly,  indicating  a 
delayed  season,  with  no  glut  looked 
for  until  about  the  end  of  August. 
Canners  are  by  no  means  liberal 
sellers,  and  today’s  market  is  nomi¬ 
nally  quoted  at  $3.30  for  standard 

10s,  $1.10-$1.121/2  for  214s,  77i4c- 

80c  for  2s,  and  46c  and  upwards 
for  Is,  f .  0.  b.  canneries.  California 
canners  this  week  opened  on  No. 
10  tomato  paste  at  $4.50,  which  is 
$1  over  the  price  at  which  business 
was  done  at  the  start  of  the  1940 
season.  It  is  reported  that  tomato 
packers  are  anticipating  sub¬ 
stantial  further  government  buy¬ 
ing  on  account  of  the  lease-lend 
program,  and  it  is  quite  possible 
that  many  packers  will  refrain 
from  quoting  in  the  open  market 
until  the  extent  of  this  government 
buying  and  its  probable  effect 
upon  the  domestic  price  structure, 
is  evident. 

CORN — Spot  corn  is  at  the  clean¬ 
up  stage,  with  a  little  standard 
crushed  still  around  at  75c,  can¬ 
neries,  while  fancy  corn  ranges 
$1.02  to  $1.10,  according  to  seller 
and  variety.  Future  crushed  corn 
is  offered  out  of  the  South  this 
week  at  80c  for  white  and  90c  for 
golden  bantam.  Future  shoepeg 
corn  is  quoted  at  90c  for  standard, 
95c  for  extra  standard,  and  $1.05 
for  fancy,  with  10s  fancy  at  $5.75. 
Future  whole  grain  bantam  is 
listed  at  90c  for  extra  standard 
and  $1.00  for  fancy,  with  fancy 
10s  at  $5.50,  while  future  whole 
grain  evergreen  is  quoted  at  80c 
for  standards  and  85c  for  extra 
standards. 

SPINACH  SHORT  —  Offerings  of 
prompt  shipment  spinach  are  of 
limited  volume,  and  the  market  at 
southern  canneries  has  firmed  up 
to  $1.05  for  fancy  2s,  $1.35  for 
2Vi>s,  and  $4.75  for  10s,  f.  o.  b. 
canneries. 

OFFER  NEW  BEETS — New  Jersey 
canners  started  up  on  beets  this 
week,  and  offerings  were  reported 
locally  at  75c  for  cut  2s,  95c  for 
214s,  and  $3.15  for  10s,  f.  o.  b. 
canneries.  Some  inquiry  developed 
at  these  levels. 

PEAS — The  failure  of  this  sea¬ 
son’s  pack  in  Maryland  and  Penn¬ 


sylvania  to  reach  anticipated  totals 
is  reflected  by  current  rather  light 
offerings.  Standard  early  Junes  for 
prompt  shipment  are  quoted  at  90c 
cannery,  with  10s  Alaskas  quoted 
at  $5.00  for  ungraded  and  $5.25 
for  3s,  f.  o.  b.  canneries. 

SARDINES  —  Reports  from  the 
Maine  packing  area  this  week  in¬ 
dicate  a  decided  drop  in  the  run  of 
fish,  and  canners  have  withdrawn 
all  prices  until  supplies  pick  up. 
Thus  far  in  the  season,  new  pack 
has  moved  out  readily. 

SALMON  —  The  trade  followed 
closely  developments  this  week  in 
Washington,  where  Administrator 
Leon  Henderson  called  salmon 
packers  into  conference  on  the  dis¬ 
posal  of  this  season’s  pack,  after 
first  requesting  canners  to  refrain 
from  quoting  prices  or  making 
sales  pending  this  conference.  Im¬ 
mediately  prior  to  this  action  by 
the  OPACS  executive,  the  market 
for  new  pack  Alaska  salmon  had 
been  tentatively  opened  at  $3.50 
for  fancy  red  tails,  $2.85  for  tall 
cohoes,  $2.00  for  pinks,  and  $1.85- 
$1.90  for  chums. 

CRABMEAT-TUNA — Action  of  the 
United  States  government  in  im¬ 
posing  economic  sanctions  upon 
Japan  will  substantially  decrease 
the  supply  of  imported  crabmeat 
and  tuna  available  for  the  domestic 
trade.  Both  these  fish  are  in 
limited  supply  at  this  time,  ani 
domestic  crabmeat,  packed  in  the 
Northwest  as  well  as  at  a  number 
of  eastern  seaboard  points,  is  ex¬ 
pected  to  benefit  from  this  action, 
while  California  and  Northwest 
tuna  packers  will  likewise  benefit. 
Russian  tuna  canners  are  not  ex¬ 
pected  to  be  able  to  substantially 
increase  their  shipments  to  this 
country.  Reflecting  this  situation, 
Japanese  crabmeat,  which  had 
been  held  here  at  $18.25  per  case, 
advanced  to  $19.00  in  active  trad¬ 
ing  in  midweek,  and  is  now 
reported  completely  cleared  from 
importers’  hands. 

CANNED  FRUITS — Continued  buy¬ 
ing  interest  in  new  pack  cling 
peaches  was  in  evidence  this  week, 
although  withdrawals  by  a  number 
of  canners  have  limited  available 
supplies.  No  further  price  changes 
were  reported.  With  independent 
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packers  showing  stronger  price 
views  on  fruit  cocktail  and  fruits- 
for-salad  buying  has  picked  up  on 
these  items.  Increasing  interest 
in  canned  citrus  is  reported,  and 
current  buying  is  expected  to  vir¬ 
tually  exhaust  canners’  holdings  on 
some  lines.  Hawaiian  pineapple 
demand  continued  active  this  week, 
with  prices  unchanged.  With  short 
stocks  looming,  r.s.p.  cherries  con¬ 
tinued  to  meet  with  good  call,  at 
firm  prices. 

VITAMIN  DRIVE  —  Seeman  Bros., 
Inc.,  this  week  launched  an  inten¬ 
sive  merchandising  campaign  in 
the  metropolitan  area  tieing  in  the 
selling  activities  of  retail  grocers 
with  the  national  nutritional  cam¬ 
paign.  The  drive  features  displays 
of  foods  high  in  natural  vitamin 
content,  including  a  number  of 
canned  foods,  and  is  expected  to  be 
followed  by  similar  campaigns  on 
the  part  of  distributors  in  other 
sections  of  the  country. 

CHICAGO  MARKET 

Burning  Weather  —  Canners  Making  But 
Few  Tenders — Buyers  Willing — Coast  Fruit 
Canners  Withdraw  —  Citrus  Up— Short 
Cherry  Pack — Some  Berries  Very  Short — 
Tomato  Canning  Two  Weeks  Off — Begin¬ 
ning  on  Corn — Peas  Strong — Canning  Beans. 

By  ‘Mllinois" 

Chicago,  Aug.  1,  1941. 

THE  WEATHER  —  For  the  past 
several  days,  a  real  heat  wave  has 
prevailed  throughout  the  entire 
Central  Western  States.  Appar¬ 
ently  no  section  has  escaped. 
Southern  Michigan,  Ohio,  Indiana, 
Illinois,  Iowa  and  Minnesota,  have 
recorded  temperatures  of  upwards 
of  100.  The  Chicago  Weather 
Bureau  states,  as  this  weekly  con¬ 
tribution  is  filed,  that  there  will  be 
a  break  soon.  Everyone  fervently 
hopes  so.  Just  what  damage,  if 
any,  to  the  growing  crops  has 
been  recorded,  cannot  be  definitely 
stated  at  this  time. 

GENERAL  MARKET  —  Usually  at 
this  season  of  the  year,  there  is  a 
flood  of  offerings  but  the  contrary 
now  rules.  The  situation  is  fea¬ 
tured  and  dominated  by  the  per¬ 
sistent  lack  of  —  goods  to  sell. 


Apparently  canners,  not  knowing 
what  lies  ahead,  prefer  to  wait 
developments. 

Buying  interest  is  keen  and 
while  a  number  of  Houses  refuse 
to  follow  the  forward  movement, 
goodly  volume  is  passed  each  day. 

CALIFORNIA  FRUITS  —  Reflecting 
the  growing  strength  in  all  canned 
fruits,  an  upward  revision  in  open¬ 
ing  prices  has  been  named  by  one 
or  two  large  interests  in  California. 
Most  canners  in  that  State  are 
withdrawn  from  the  market  and 
some  say  if  and  when  they  reenter, 
the  price  level  will  be  at  least  10 
per  cent  higher  than  the  opening 
basis. 

No.  10  tin  water  yellow  cling 
peaches  as  well  as  solid  pack  pies, 
are  unobtainable  from  the  coming 
pack,  which  is  scheduled  to  begin 
within  a  day  or  two. 

Heavy  bookings  of  cocktail  ha\  e 
been  made  in  the  Chicago  area  and 
this  was  one  fruit  item  that  was 
subject  to  5  per  cent  trade  discount 
if  shipped  during  the  packing 
season. 

Fruit  salad  also  was  booked  gen¬ 
erously,  even  at  the  higher  prices. 

CITRUS  FRUITS  —  No.  2  fancy 
grapefruit  sections  in  Florida  have 
strengthened  until  today  it  is  diffi¬ 
cult  to  obtain  at  less  than  $1.15 
common  Florida  point,  with  some 
asking  $1.20. 

Sweetened  grapefruit  juice  in 
Florida  is  not  plentiful  and  is  held 
at  some  5  to  10c  a  dozen  more  than 
No.  2  unsweetened  quoted  at  65c. 
Texas  canners  have  been  under¬ 
selling  Florida  on  natural  grape¬ 
fruit  juice  and  heavy  business  has 
been  booked  here  at  60c  for 
No.  2  tins. 

R.S.P.  CHERRIES — With  the  report 
that  the  new  red  sour  cherry  crop 
will  run  anywhere  from  30  to  40 
per  cent  below  last  year’s  tonnage, 
there  has  been  more  or  less  of  a 
scramble  on  the  part  of  some  of  the 
trade  to  cover  their  anticipated 
needs.  Canners  are  very  cautious 
in  booking  additional  business  and 
the  market  is  very  strong,  due 
largely — to  lack  of  sellers. 

BERRIES — The  Pacific  Northwest 
reports  extremely  light  stocks  of 


all  berries  and  when  it  comes  to 
Cuthbert  red  raspberries,  the  sit¬ 
uation  is  acute  and  short  deliveries 
will  be  made  on  all  future  commit¬ 
ments.  Some  No.  10  new  pack 
S.P.  blackberries  were  sold  at 
$6.00  Coast  within  the  week  under 
review.  No.  10  Columbian  red 
raspberries  in  New  York  State 
command  $9.50  to  $10.50,  with 
black  raspberries  from  $9.50  to 
$10.00.  Some  few  prices  have 
emanated  out  of  Maine  on  blue¬ 
berries,  with  $8.50  on  No.  10  tin 
water  grade  from  canners  located 
in  the  Western  part  of  Maine. 
Those  in  the  Eastern  Sections  are 
holding  for  more  money. 

TOMATOES  —  A  handful  of  In¬ 
diana  canners  will  begin  in  a  small 
way  during  the  next  10  days. 
Packing  operations  generally,  how¬ 
ever,  will  not  start  until  the  14th 
or  15th  of  August.  Meanwhile, 
the  market  continues  exceedingly 
strong  with  spots  all  but  cleaned 
up  and  futures  quoted  limitedly. 

CORN — Packing  has  started  but 
it  will  be  another  week  before  can¬ 
ners  generally  get  into  the  regular 
swing.  Market  is  firm  with  some 
stoutly  maintaining  that  corn  is 
not  going  to  make  the  big  crop  that 
some  seem  to  think. 

PEAS — The  upward  trend  con¬ 
tinues  and  this  regardless  of  the 
size  of  the  pack  this  year.  While 
some  authorities  say  that  the  total 
may  reach  around  30,000,000  cases, 
others  maintain  that  at  the  best  it 
will  not  reach  over  28,000,000.  No. 
1  tin  and  No.  10  tin  peas  in  Wis¬ 
consin  are  already  more  or  less  in 
limited  supply.  No.  2  tin  .standard 
No.  4  sieve  Alaskas  are  not  plenti¬ 
ful  at  85c  factory.  Some  sales  have 
been  made  at  90c.  Here  are  a  few 
price  levels:  No.  2  tin  fancy  No.  2 
Alaskas  $1.30  factory;  No.  2  tin 
fancy  No.  4  sieve  sweets  $1.10 
factory;  No.  2  tin  extra  standard 
No.  3  sieve  Alaskas  $1.05  factory. 

GREEN  AND  WAX  BEANS — Pack¬ 
ing  has  started  in  Wisconsin  and 
Michigan  in  a  small  way.  Weather 
conditions  have  not  been  overly 
favorable  for  large  crops.  Reports 
are  not  encouraging  coming  from 
some  of  the  largest  bean  canners. 
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The  Chicago  trade  are  anxiously 
awaiting  deliveries  from  the  new 
goods.  The  market  is  strong. 

BEETS — Spots  are  all  gone.  One 
sale  of  a  few  hundred  cases  No.  10 
tin  Wisconsin  cut  beets  for  im¬ 
mediate  shipment,  last  year’s  pack¬ 
ing,  was  reported  at  $4.50  factory. 
New  pack  beets  for  season  delivery 
are  selling  regularly  at  full  list. 

FISH — Salmon  is  not  quoted  now 
account  of  Government  request 
for  salmon  canners  to  meet  at 
Washington,  D.  C.  this  week.  Tuna 
is  tending  upward  in  prices. 
Shrimp  is  unavailable  on  the  spot. 
No  one  has  named  prices  on  fall 
packing  as  yet.  Maine  sardine 
business  has  been  very  satisfactory 
this  season.  Prices  are  firmly  held. 

THE  GREAT  INTERSTATE  GROCERY 
CHAIN  “octopus” — The  independ¬ 
ents  throughout  the  State  of 
Illinois  were  “asleep”  just  the 
same  as  independents  all  over  the 
Land  are  apparently  asleep,  or  at 
least  not  waking  up  to  the  real 
menace  they  are  confronted  with. 
Here  is  a  paragraph  from  the  Food 
Dealers — news  bulletin,  as  issued 
by  the  Cook  County  (Illinois) 
Food  Dealers  Association: 

“DEFEATS  ASSOCIATION’S 
UNFAIR  SALES  ACT— In  the 
closing  hours  of  the  62nd  General 
Assembly  of  the  Illinois  Legisla¬ 
ture  which  adjourned  sine  die  on 
June  30  at  midnight,  the  Senate 
killed  H.B.  63,  our  proposed  Un¬ 
fair  Sales  Act  by  a  vote  of  but  20 
to  5  against  passage  of  this 
important  measure.  This  is  the 
second  time  the  ‘octopus’  has  suc¬ 
cessfully  opposed  our  attempt  to 
enact  a  law  which  would  establish 
a  6  per  cent  mark-up  over  cost  as 
a  means  of  ending  below-cost  price 
cutting.  In  crediting  the  ‘octopus’ 
with  a  victory,  we  are  not  unmind¬ 
ful  of  the  fact  that  had  Independent 
Retailers  collectively  supported  the 
Association  by  personally  contact¬ 
ing  their  Senators  asking  them  to 
vote  for  this  measure,  it  would  be 
a  law  today.  However,  in  their 
failure  to  do  so,  they  actually  sup¬ 
ported  the  ‘octopus’  claim  that 
business  did  not  want  this  type  of 
legislation,  and  so  for  another  two 
years  at  least,  below-cost  price  cut¬ 
ting  will  continue.” 


CALIFORNIA  MARKET 

Heavy  Volume  But  Not  Up  to  Last  Week’s — 
Canning  Peaches — Growers’  Pear  Prices 
Double  Last  Year’s — Cocktail  Demand  Keeps 
Up  With  Pace — Stringless  Beans  Being 
Packed — All  Sold — New  Tomato  Prices — 
After  Sardines — Salmon  Withdrawn  Until 
Government  Requirements  Have  Been  Filled. 

By  “Berkeley” 

San  Francisco,  Aug.  1,  1941. 

MARKET  —  A  heavy  volume  of 
business  continues  to  be  done,  al¬ 
though  this  has  slowed  down  ma¬ 
terially  from  the  record  set  last 
week,  following  the  naming  of 
prices  on  new  pack  peaches.  Sev¬ 
eral  packers  have  announced  prices 
on  pears  and  the  market  now  seems 
well  settled  on  everything  in  the 
fruit  list.  With  the  exception  of 
apricots,  all  fruits  are  quoted 
much  higher  than  a  year  ago,  with 
growers  receiving  twice  as  much 
for  their  fruit,  in  many  instances. 
A  year  ago  apricots  were  a  light 
crop  and  prices  were  high.  Much 
canned  fruit  and  vegetables  busi¬ 
ness  has  been  booked  on  the  basis 
of  deliveries  as  soon  as  packed,  or 
whenever  shipping  facilities  are 
available,  it  being  realized  that 
transportation  is  an  all-important 
factor  this  year. 

PEACHES — The  packing  of 
peaches  is  getting  under  way  in  all 
districts,  with  $50  a  ton  the  basic 
price  for  No.  1  clings,  and  $25  for 
No.  2.  However,  as  much  as  $60  a 
ton  is  being  paid  for  fancy  fruit. 
A  cling  peach  marketing  agree¬ 
ment  has  been  adopted,  an  agree¬ 
ment  which  does  not  limit  the  pack, 
but  which  does  determine  grading. 
Freestone  peaches  are  to  be  packed 
this  year  in  larger  volume  than  in 
the  immediate  past,  with  several 
canners  handling  these  for  the 
first  time.  Standard  halves  in 
clings  are  selling  freely  at  $1.75, 
with  freestones  of  this  grade 
priced  at  $1.45.  This  is  a  far  cry 
from  the  prices  prevailing  a  year 
ago  when  both  clings  and  free¬ 
stones  in  this  grade  were  priced  at 
$1.10. 

PEARS — Purchases  of  pears  have 
been  on  scarcely  the  scale  reached 
by  cling  peaches,  but  a  substan¬ 
tial  business  has  been  booked. 


Prices  to  growers,  both  here  and 
in  the  Pacific  Northwest,  have 
been  about  double  those  of  last 
year,  and  a  fair  size  crop  is  in 
prospect.  Most  of  the  sales  at  the 
moment  are  on  the  basis  of  about 
$2.10  for  No.  21/^  choice.  Some 
packers  are  holding  for  as  much  as 
20  cents  a  dozen  more.  Less  fruit 
will  be  permitted  to  go  to  waste 
this  season  than  in  former  years 
and  a  larger  percentage  of  the 
crop  promises  to  find  its  way  to 
canners. 

COCKTAIL  —  The  demand  for 
fruits-for-salad  and  fruit  cocktail 
is  keeping  pace  with  that  for  the 
various  fruit  items  and  prices  have 
likewise  mounted  in  keeping.  Fancy 
fruits-for-salad  are  quoted  as  fol¬ 
lows  for  featured  brands:  No.  1, 
$1,521/2;  No.  2,  $1.95;  No.  2i/j, 
$2.60,  and  No.  10,  $9.00.  Fruit 
cocktail  is  moving  at  these  prices : 
8-oz,  77i/>  cents;  No.  1,  $1.30;  No. 
21/2S,  $2.25,  and  No.  10,  $7.75. 

BEANS  —  Canners  in  the  Santa 
Clara  Valley  are  in  the  midst  of  the 
string  bean  pack  and  every  effort 
is  being  made  to  make  this  as  large 
as  possible.  The  entire  expected 
output  is  declared  to  have  been 
sold,  with  deliveries  going  forward 
as  the  goods  are  made  ready.  It 
is  useless  to  quote  prices,  since 
sales  are  so  limited. 

TOMATOES — The  California  Pack¬ 
ing  Corporation  has  brought  out 
a  new  price  list  on  spot  California 
tomatoes  and  tomato  products,  this 
being  marked  by  several  advances 
and  withdrawals.  Del  Monte  Chili 
Sauce  has  been  completely  sold  up 
and  some  items  in  catsup  have  been 
withdrawn.  Del  Monte  catsup  in 
No.  10  cans  has  been  advanced  in 
price  to  $5.25,  and  Griffon  brand 
to  $4.50.  Tomato  juice  prices  have 
been  advanced  right  through  the 
list.  The  only  items  available  are 
buffet  at  421/2  cents.  No.  1  tall  at 
65  cents  and  No.  2  tall  at  77i/> 
cents.  Featured  brand  puree  in 
the  No.  10  size  has  been  advanced 
to  $3.65  from  $3.50.  Prices  on  Del 
Monte  Solid  Pack  tomatoes  are 
now  $1.00  for  No.  1  tall,  $1.15  for 
No.  2  tall  and  $1.55  for  No.  21/2S. 
Standards  are  quoted  at  671/2  cents 
for  No.  1  tall,  80  cents  for  No.  2 
tall  and  $3.35  for  No.  10s. 
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SARDINES — A  market  movement 
is  getting  under  way  on  California 
sardines,  but  just  at  present  is 
rather  erratic.  One  packer  came 
out  with  a  price  of  $4.25  on  No.  1 
ovals,  based  on  the  price  for  fish 
agreed  upon  in  the  San  Francisco 
district.  Another  followed  with  a 
quotation  of  $4.10  and  a  third  with 
a  price  of  $3.65,  or  about  the  spot 
figure  that  has  been  prevailing.  At 
this  writing  no  agreement  has  been 
reached  on  the  prices  to  be  paid  for 
fish  in  the  Monterey  or  southern 
California  districts.  It  is  antici¬ 
pated,  however,  that  these  will  be 
about  the  same  as  those  to  be  paid 
at  San  Francisco,  or  $16.50  a  ton. 
The  idea  seems  to  prevail  that  the 
price  of  the  canned  product  will 
have  to  be  at  least  $4.00  a  case. 

SALMON — Operators  in  this  terri¬ 
tory  are  scratching  salmon  prices 
from  their  lists,  following  the  re¬ 
quest  of  Leon  Henderson,  chief  of 
the  office  of  Price  Administration 
Civilian  Supply,  pending  purchases 
for  Government  requirements  and 
Great  Britain.  Sales  of  red  salmon 
had  been  made  of  late  at  well  over 
$3.00  a  dozen,  it  is  understood. 
The  Alaska  pack  is  running  far  be¬ 
low  expectations,  the  latest  figures 
on  reds  indicating  a  pack  of  but 
about  one  half  that  of  1939  to  a 
corresponding  date  and  but  little 
larger  than  the  pack  of  last  year 
when  the  run  was  light  and  many 
plants  were  not  opened. 

TUNA  —  The  price  of  tuna  for 
canning  has  climbed  to  $150  a  ton 
along  the  Oregon  coast,  an  advance 
of  $10  a  ton  over  last  season’s 
record  price.  Canners  are  getting 
as  high  as  $13.50  a  case  for  fancy 
yellow  Is  in  the  48  can  case,  with 
Vos  at  $7.00  and  Vis  at  $4.50. 
Light  meat  Is  are  moving  at  $11.00 
for  featured  brands. 

OLIVE  OIL  INTERESTS  COMPLAIN 

The  canning  trade  is  still  wondering 
why  Governor  Olson  failed  to  sign  the 
Burns  bill  prohibiting  the  adulteration 
of  olive  oil,  passed  by  both  houses  of  the 
California  Legislature.  Both  the  olive 
oil  industry  and  the  State  Board  of 
Health  advocated  passage  of  the  bill.  At 
the  committee  hearings  it  was  brought 
out  that  consumers  were  being  made  the 
victims  of  racketeers  who  were  selling 
as  olive  oil  various  mixtures  of  cotton¬ 
seed  and  corn  oil.  Representatives  of  the 
olive  oil  industry  complained  that  their 
product  suffered  in  reputation  by  the 
deception. 


GULF  STATES  MARKET 

Shrimp  Season  Opens — Rain  Slows  Pea  and 
Okra  Canning. 

By  ‘  Bayou” 

Mobile,  Ala.,  August  1,  1941 

SHRIMP  SEASON  OPENS — The  Fall 
shrimp  season  in  Alabama  opens 
on  August  1  and  the  boats  will  be 
allowed  to  trawl  or  fish  in  the  bay 
and  lake  of  the  state  on  and  after 
that  day.  During  the  closed 
shrimp  season  in  June  and  July, 
the  boats  were  not  allowed  to 
trawl  in  the  bay  and  lake,  hence 
they  had  to  go  into  the  Gulf  for 
shrimp,  which  is  not  only  much 
further,  but  the  hazzard  is  much 
greater. 

On  their  inspection  trip,  the 
seafood  commission  found  the 
shrimp  in  the  lake  larger  than 
those  in  the  bay,  but  they  are  going 
to  allow  trawling  both  in  the  bay 
and  lake,  provided  the  shrimp 
caught  are  of  regulation  size, 
which  is  40  to  the  pound  with 
their  heads  on. 

The  canning  of  shrimp  will  also 
start  in  Alabama  on  August  1, 
and  the  factories  are  anxious  to 
get  started,  because  they  have 
orders  piled  up  waiting  for  the 
pack. 

CROWDER  PEAS — The  harvesting 
of  the  crowder  peas  crop  was  badly 
handicapped  last  week  by  the 
heavy  showers  and  the  canneries 
were  not  as  busy  as  they  would 
have  liked  to  have  been.  How¬ 
ever,  all  things  considered,  the 
pack  is  moving  very  satisfactory. 

Fresh  crowder  peas  have  been 
served  on  the  table  of  the  South¬ 


ern  housewife  for  a  great  many 
years  and  some  were  canned  by 
them,  but  the  commercial  canning 
of  crowder  peas  on  a  large  scale 
only  dates  back  some  twelve  years. 

This  is  one  of  the  vegetables 
that  processes  well  in  the  can  and 
when  served,  it  can  hardly  be  de¬ 
tected  from  the  freshly  home 
cooked. 

Unfortunately,  they  have  never 
been  introduced  in  the  North  and 
East,  hence  it  is  strictly  a  South¬ 
ern  dish. 

The  stock  of  spot  crowder  peas 
was  very  low,  therefore  the  present 
pack  opened  under  ideal  market 
conditions,  having  orders  waiting 
for  the  peas  to  be  packed  and 
shipped  out. 

The  price  of  crowder  peas  is 
90  cents  per  dozen  for  the  No.  2 
and  $4.50  for  No.  10,  f.o.b.  factory. 

OKRA — The  okra  pack  is  moving 
along  as  well  as  it  can  under  ad¬ 
verse  weather  conditions.  The 
heavy  showers  not  only  handicap 
the  harvesting  of  the  crop,  but 
there  has  been  entirely  too  much 
rain  for  okra,  because  like  cotton 
it  is  a  dry  weather  plant. 

The  weather  has  worked  against 
okra  to  a  great  extent,  because 
when  the  plants  were  coming  up 
and  needed  some  rain,  it  was  terri¬ 
bly  dry  and  now  that  they  need 
dry  weather,  they  are  getting 
downpours  of  rain,  so  unless  we 
get  a  letup  on  the  rain,  the  pack 
is  going  to  be  cut  short. 

Okra  is  second  to  the  most  im¬ 
portant  vegetable  pack  of  this  sec¬ 
tion  and  with  some  aggressive 
marketing  on  the  part  of  the  can¬ 
ners,  it  could  be  made  the  most 
most  important  and  assume  large 
proportions. 


7a  RfioAe/U,— 

In  answering  advertisements  or  when  mach¬ 
inery  or  supplymen  call,  a  mention  of  THE 
CANNING  TRADE  will  help  us  do  a  better  job 
for  you,  and—  we'll  appreciate  it. 
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The  soil  of  the  deep  South  is 
well  adapted  to  the  raising  of  okra, 
so  with  a  larger  market,  more  okra 
could  be  planted  and  the  pack  in¬ 
creased  to  several  times  of  what 
it  is  now. 

Some  of  the  hotels  and  restau¬ 
rants  in  the  North  and  East  are 
using  okra  for  soup,  stews  and 
gumbo  and  more  of  them  seem  to 
be  taking  to  it  each  year,  thus  the 
okra  is  gradually  expanding  on  its 
own  merit,  hence  it  is  reasonable 
to  assume  that  a  sales  campaign 
in  the  North  and  East  would  boost 
the  sale  of  canned  okra  to  several 
times  of  what  it  is  now. 

There  is  no  ingredient  that  will 
give  gumbo,  soup  and  stew  the 
delicate,  delicious  flavor  and  body 
that  okra  does. 

The  price  of  canned  okra  has 
been  juggled  so  much  that  it  is 
difficult  to  fix  a  price,  as  some  is 
being  quoted  as  high  as  90  cents 
and  $1  for  No.  2,  but  the  bulk  of 
the  sales  up  to  two  weeks  ago  were 
made  at  the  opening  price  of  75 
cents  and  80  cents  per  dozen  for 
No.  2  cut  okra  and  $3.75  for  No. 
10,  f.o.b.  factory. 

NEW  SILKER  WITH  DOUBLE  COB  REEL 
ENDS  CANNING  LINE  BOTTLE  NECK 

The  new  FMC  Model  8  Corn  Silker, 
with  Double  Cob  Reel,  made  by  the  Food 
Machinery  Corp.,  Hoopeston,  Ill.,  main¬ 
tains  an  ample  flow  of  silked  and  cleaned 
corn  on  lines  turning  out  up  to  150  No. 
2  cans  per  minute  effectively  eliminating 
the  usual  bottle  neck  of  these  operations. 
This  new  silker  silks  and  cleans  either 
whole  or  cream  style  corn. 

The  high  speed  operation  of  the  Model 
8  Silker  is  made  possible  by  combining 
several  important  improvements  with  all 
the  good  featui’es  of  earlier  silking 
machines. 

The  cob  reel  or  drum  that  removes 
pieces  of  cob,  some  of  the  silks,  ribbons, 
etc.,  is  rectangular  rather  than  round 
with  all  four  sides  easily  removable  from 
the  frame.  This  design  retains  all  the 
operating  advantages  of  the  rotary 
screens  but  eliminates  the  tendency  for 
corn  to  “ball  up.”  The  screens  are  flat 
and  therefore  more  durable  and  easier 
to  clean,  as  they  can  be  removed  from 
the  frame  without  difficulty. 

Although  the  Model  8  is  furnished 
either  single  or  double  cob  reels,  much 
of  the  increased  capacity  results  from 
the  use  of  the  double  reel  machine.  Be¬ 
cause  the  double  reels  are  driven  sepa¬ 
rately,  one  can  be  stopped  for  cleaning 
and  the  corn  flow  diverted  through  the 
other  reel.  Thus,  corn  flow  through  the 
machine  is  never  interrupted. 


Another  new  feature  of  the  Model  8 
Silker  is  the  four  crosswise  rows  of  trav¬ 
eling  wires  below  the  cob  reels  in  the 
center  of  the  machine,  which  collect 
silks  and  refuse.  Carried  on  endless 
chains,  these  wires  constantly  pass 
thi'ough  the  corn  as  it  drops  from  the 
reels  to  the  shaker  screens.  These  wires 
require  no  attention  from  the  silker 
operator  as  the  accumulation  of  silks  and 


F.  M.  C.  Model  8  Silker 


refuse  are  removed  from  the  wires  by  a 
revolving  brush  at  the  front  of  the 
machine. 

Also,  the  lower  screens  of  the  Model  8 
throw  as  well  as  shake  the  corn.  They 
move  forward  and  back  and  agitate  up 
and  down. 

These  features  together  with  -  the 
hopper  worm  feed  to  insure  a  steady 
flow  of  corn,  deflectors  below  the  revolv¬ 
ing  screens  to  distribute  the  corn  evenly, 
easy  removal  of  all  parts  for  cleaning, 
phosphor  bronze  bearings,  etc.,  etc.,  fit 
the  FMC  Model  8  Silker  to  the  require¬ 
ments  of  highest  speed  canning  lines. 


EXPECT  LIBBY  STOCK  OFFERING 

As  a  result  of  the  Department  of 
Justice  order  to  complete  separation  from 
Libby,  McNeill  &  Libby  by  August  31st, 
Swift  &  Company  is  expected  to  shortly 
offer  their  remaining  holdings  of  1,500,- 
000  shares  of  Libby’s  common  stocks. 

1941  CANNERS  DIRECTORY  READY 

The  1941  Canners  Directory  compiled 
by  the  National  Canners  Association 
giving  a  complete  list  of  canners 
throughout  the  United  States  by  State, 
each  identified  with  commodities  pro¬ 
duced,  was  mailed  to  members  of  the 
National  Canners  Association  during  the 
last  week  in  July.  In  addition  to  the 
directory  of  canners,  the  new  directory 
of  160  pages  includes  the  Officers,  Di¬ 
rectors  and  Committee  Members  of  the 
N.C.A.,  Officers  of  State,  Regional  and 
Commodity  Associations,  Officers  and 
Membership  of  Canning  Machinery  & 
Supplies  Association  and  of  the  National 
Food  Brokers  Association.  The  directory 
is  free  to  N.C.A.  members  and  sells  for 
$2.00  per  copy  otherwise. 


WEST  COAST  NOTES 


CANNER  ADDRESSES  BUSINESS 
CONFERENCE 

Henry  Carmean,  president  and  gen¬ 
eral  manager  of  the  Sutter  Packing 
Company,  Palo  Alto,  Calif.,  was  a 
speaker  recently  at  the  Fifth  Annual 
Stanford  Business  Conference  held  late 
in  July  at  Stanford  University.  His  sub¬ 
ject  was  “Production  Problems  of  the 
Small  Manufacturer.” 

PACKING  PEACHES  FOR  FIRST  TIME 

The  Bussell  Packing  Company,  Plan- 
ada,  Calif.,  is  making  a  pack  of  Elberta 
freestone  peaches  this  year  for  the  first 
time.  Considerable  new  equipment  has 
been  installed  by  the  firm  which  is 
headed  by  J.  S.  Bussell. 

MARTINELLI  MAKES  CHANCE 

Don  Martinelli,  formerly  associated 
with  the  Frank  Raiter  Canning  Co., 
Salinas,  Calif.,  has  been  made  superin¬ 
tendent  for  the  Riverbank  Canning 
Company,  Riverbank,  Calif. 

A.F.L.  DIRECTOR  APPOINTED 

Daniel  V.  Flanagan  has  been  ap¬ 
pointed  Western  director  of  the  AFL  by 
president  William  Green,  succeeding 
Meyer  L.  Lewis,  who  recently  resigned 
to  become  general  manager  of  the  Flotill 
cannery  interests  at  Stockton,  Calif.  Mr. 
Flanagan  was  formerly  AFL  cannery 
co-ordinator. 

CLAUSEN  ENDS  HAWAIIAN  LECTURES 

Dr.  and  Mrs.  Roy  Elwood  Clausen 
have  returned  to  San  Francisco,  Calif., 
from  Honolulu,  T.H.,  where  Dr.  Clausen 
gave  a  series  of  lectures  at  the  Uni¬ 
versity  of  Hawaii.  The  lectures  were 
arranged  by  the  university  and  the 
pineapple  and  sugar  planters’  associa¬ 
tions.  Dr.  Clausen  is  an  internationally 
known  authority  on  hybrids  between 
species  of  plants. 

VAL  VITA  ACQUIRES  CALBEAR 

Val  Vita  Food  Products,  Inc.,  has 
taken  over  the  Calbear  Canneries  Com¬ 
pany,  600  Minnesota  St.,  San  Francisco, 
Calif. 

NEW  SARDINE  PLANT 

The  French  Sardine  Company  has  ar¬ 
ranged  to  erect  a  fish  cannery  building  at 
910  Ways  St.,  San  Pedro,  Calif.,  at  an 
estimated  cost  of  $35,000. 

SHEALY  CONTROLS  MODESTO  CANNERY 

James  A.  Shealy,  president  of  the 
Modesto  Canning  Company,  Modesto, 
Calif.,  is  reported  to  be  in  full  control 
of  this  enterprise,  vice-president  A.  P. 
Arzino  and  general  manager  Sam  J. 
Cava  having  relinquished  their  positions. 
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CANNED  FOOD  PRICES 


All  Prices  quoted  P.  O.  B.  Factory 

Prices  given  represent  the  high  and  low  canners’  selling  price 
of  the  current  week,  subject  to  the  customary  cash  discounts. 
Quotations  per  dozen  unless  otherwise  noted.  “Eastern” 
quotations  for  Atlantic  Coast  States  east  of  Ohio  River; 
“Central”:  Central  States  west  of  Ohio  River  to  Mountain 
States;  “West  Coast”:  Mountain  and  Pacific  Coast  States. 

Quotations  on  this  page  are  for  spot  goods.  For  future 
quotations  see  market  reports.  Nominal  means  that  little  or 
none  are  to  be  found  and,  therefore,  there  is  no  market  price. 

Canned  Vegetables 


Eastern  Central  West  Coast 

Low  High  Low  High  Low  High 

ASPARAGUS 

White  Colossal,  No.  .  3.35  3.50 

Large,  No.  2*4 .  5.40  3.50 

Medium,  No.  2V4 .  3.3o  3.40 

Green  Mam.  No.  2  ro.  cans .  3.C0  3.10 

Large,  No.  2 .  .  .  3.00 

Medium,  No.  2 .  .  .  2.90 

Tips.  White,  Mam.  No.  1  sq .  3.:*5  3.50 

Small,  No.  1  sq .  .  2..  5  3.00 

Green,  Mam.  No.  1  sq .  3.00  3.15 

Small,  No.  1  sq .  2.55  2.90 

Green  Tips,  60/80,  2s .  .  . 

Green  Tips,  40/60,  2s .  .  . 

Green  Cuts  and  Tips,  2s .  .  . 

Green  Cuts  and  Tips,  10s .  11.25  11.50 

Green  Cuts,  2s .  .  . 


CANNED  VEGETABLES— Continued 

Eastern  Central  West  Coast 

Low  High  Low  High  Low  High 


CORN — Wholegrain 

Yellow,  Fancy  No.  2 .  1.06  .  1.15 


nominal 

nominal 

1.12 

No.  10 . 

Ex.  Std.  No.  2 . 

nominal 

1.20 

No.  10  . 

nominal 

Std.  No.  2 . 

nominal 

No.  10  . 

nominal 

White,  Fancy  No.  2 . 

nominal 

No.  10  . 

nominal 

Ex.  Std.  No.  2 . 

nominal 

No.  10  . 

nominal 

Std.  No.  2 . 

nominal 

No.  10  . 

nominal 

Shoepeg,  Fancy  No.  2 . 

.  1.05  1.10 

.  1.20 

No.  10  . 

nominal 

.95  . 

No.  10  . 

nominal 

Std.  No.  2 . 

. 90  .96 

nominal 

CORN — Creamstyle 

Yellow,  Fancy  No.  2 . 

nominal 

1.15 

No.  10  . 

nominal 

6.40 

Ex.  Std.  No.  2 . 

nominal 

No.  10  . 

nominal 

Std.  No.  2 . 

nominal 

No.  10  . 

nominal 

White,  Fancy  No.  2 . 

nominal 

No.  10  . 

nominal 

Ex.  Std.  No.  2 . . 

nominal 

No.  10  . . 

nominal 

Std.  No.  2 . 

nominal 

No.  10  . 

nominal 

HOMINY 


STRINGLESS  BEANS 


Fancy  Cut  Green,  No.  2 . 

1.00 

nominal 

No.  10  . 

5.00 

nominal 

Ex.  Std.  Cut  Green,  No.  2 . 

.85 

.90 

nominal 

No.  10  . 

3.76 

4.00 

nominal 

Std.  Cut  Green,  No.  2 . 

.821.. 

.85 

.75  . 

No.  10  . 

3.90 

4.;  0 

3.50  . 

Fancy  Whole  Green,  No.  2 . 

1.15 

1.25 

nominal 

No.  10  . 

5.75 

nominal 

Ex.  Std.  Whole  Green,  No.  2.... 

nominal 

No.  10  . 

nominal 

Fancy  Cut  Wax,  No.  2 . 

nominal 

No.  10  . 

nominal 

Ex.  Std.  Cut  Wax,  No.  2 . 

1.00 

nominal 

No.  10  . 

4.50 

nominal 

Std.  Cut  Wax,  No.  2 . 

.85 

nominal 

No.  10  . 

4.25 

nominal 

Fancy  Whole  Wax,  No.  2 . 

nominal 

No.  10  . 

nominal 

Ex.  Std.  Whole  Wax,  No.  2 . 

nominal 

No.  10  . 

nominal 

Std.  Whole  Wax,  No.  2 . 

nominal 

No.  10  . 

nominal 

Red  Kidney,  Std.  No.  2 . 

.95 

nominal 

No.  10  . 

nominal 

LIMA  BEANS 

No.  2  Tiny  Green . 

1.70 

1.50  1.60 

1.50 

1.56 

No.  10  . 

7.50 

7.75 

8.00 

No.  2  Fancy  Small  Green . 

1.3214 

1.40 

1.30  1.35 

No.  2  Medium  Green . 

1.15 

1.20 

1.20  1.30 

1.25 

1.26 

No.  10  . 

6.00 

6.35 

No.  2  Green  &  White . 

.80 

.92*/. 

.90  . 

.90 

.90 

No.  10  . 

,  4.75 

5.00 

No.  2  Fresh  White . 

.70 

.75 

.72*4  .80 

.80 

.85 

No.  10  . 

3.25 

3.75 

.57*/. 

.65 

BEETS 

.90 

1.25 

1.05 

No. '2%  . 

No.  10  . 

4.00 

Cut,  No.  2 . 

.75 

No.  2^  . 

.95 

No.  10  . 

3.15 

Sliced,  No.  2 . 

.85 

.97' 

No.  2%  . 

. 

1.10 

No.  10  . 

. 

3.35 

Diced,  No.  2 . 

1.20 

No.  10  . 

3.60 

Shoestring,  No.  2 . 

No.  10  . 

CARROTS 

Sliced,  No.  2 . 

.80 

No.  10  . 

3.60 

4.50 

Diced,  No.  2 . 

.65 

.80 

.70  . 

.65 

.70 

No.  10  . 

3.25 

3.75 

3.00  . 

PEAS  AND  CARROTS 

Std.  No.  2 . 

.70 

.80 

Fancy  No.  2 . 

.96 

1.16 

1.06  1.20 

1.10 

Std.  Split,  No.  1  Tall. 


No.  2%  . 65  .85  Tfo 

No.  10  .  2.00  2.36  2.00  2.35 


1.10 


MIXED  VEGETABLES 


Fey.,  No.  2 . 

.87V2 

.90 

No.  10  . 

4.25 

4.50 

Std.,  No.  2 . 

.62*/a 

.77*/. 

No.  10  . 

3.40 

4.00 

PEAS 

No.  2  Fancy  Sweets,  2s . 

No.  2  Fancy  Sweets,  3s . 

No.  2  Fancy  Sweets,  4s . 

No.  2  Fancy  Sweets,  6s . 

No.  2  Ex.  Std.  Sweets,  2s . 

No.  2  Ex.  Std.  Sweets,  3s . . 

No.  2  Ex.  Std.  Sweets,  4s . . 

No.  2  Ex.  Std.  Sweets,  5s . . 

No.  2  Std.  Sweets,  2s . 

1.05 

1.10 

1.10  . 

No.  2  Std.  Sweets,  3s . 

No.  2  Std.  Sweets,  4s . 

No.  2  Std.  Sweets,  5s . 

No.  10  Std.  Sweets,  2s . 

1.00 

1.C5 

No.  10  Std.  Sweets,  4s . 

No.  10  Std.  Sweets,  6s . 

No.  2  Fey.  Alaskas,  Is . 

No.  2  Fey.  Alaskas,  2s . 

No.  2  Fey.  Alaskas,  3s . 

5.25 

5.35 

1.30  . 

No.  2  Ex.  Std.  Alaskas,  Is . 

No.  2  Ex.  Std.  Alaskas,  2s . 

1.15 

No.  2  Ex.  Std.  Alaskas,  3s . 

No.  2  Ex.  Std.  Alaskas,  4s . 

1.05 

1.10 

l.t’5  . 

1.02*^  1.05 

No.  2  Ex.  Std.  Alaskas,  Ss . 

No.  10  Ex.  Std.  Alaskas,  Is . 

No.  10  Ex.  Std.  Alaskas,  2s . 

No.  10  Ex.  Std.  Alaskas,  3s . 

6.00 

No.  10  Ex.  Std.  Alaskas,  4s . 

No.  2  Std.  Alaskas,  2s . 

1.10 

No.  2  Std.  Alaskas,  3s . 

.97*^ 

No.  2  Std.  Alaskas,  4s . 

.90 

.95 

.85  .90 

No.  2  Std.  Alaskas,  5s . 

No.  10  Std.  Alaskas,  2s . 

5.50 

No.  10  Std.  Alaskas,  3s . 

5.25 

5.10 

4.70  . 

No.  10  Std.  Alaskas,  4s . 

5.00 

4.50  . 

Soaked,  2s  . 

10s  . 

niackeye,  2s,  Soaked . 

10s  . 

PUMPKIN 

Fancy,  No.  2 . 

nominal 

.65 

.70 

No.  2%  . 

.96 

•97*/j 

nominal 

.85 

.92*/2 

No.  10'  . 

..  3.00 

3.16 

nominal 

2.76 

3.00 

SAUER  KRAUT 

Fancy  No.  2 . 

.72  V4 

. 70 

.70 

.76 

No.  2%  . 

. 

.82% 

.76  . 

.86 

.90 

No.  10  . 

..  2.76 

2.85 

2.60  2.76 

2.65 

2.75 

SPINACH 

No.  2  . 

..  1.00 

1.05 

.95  . 

1.12%  1.17*/j 

No.  2%  . 

...  1.25 

1.40 

1.25  . 

1.35 

1.45 

No.  10  . . 

...  4.75 

5.25 

4.60  . 

4.60 

4.76 
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Eastern 
Low  High 


SUCCOTASH 

Std.  No.  2,  Gr.  Corn,  Dr.  Limas.  .85  .85 

Std.  No.  2,  Gr.  Corn,  Fr.  Limas.  .90  1.10 

Triple  No.  2 .  .80  .95 

SWEET  POTATOES 

Fey.,  No.  2,  Dry  Pack . 

No.  2%  . . . 

No.  3,  Squat  Vac . 

No.  10  .  5.00 

Fey.,  No.  2  Syrup  Pack . 

No.  2%  . 

No.  10  . 


TOMATOES 

Fancy,  No.  2.. 

No.  2%  . 

No.  10  . 


nominal 

nominal 


Zx.  Std.,  No.  1 . 

.50 

No.  2  . 

.85 

.90 

No.  2%  . 

..  1.15 

1.25 

No.  10  . 

3.75 

4.00 

Std.,  No.  1 . 

.50 

No.  2  . 

.80 

No.  2%  . 

. 

1.15 

No.  10  . 

...  3.25 

3.50 

TOMATO  PUREE 

Std.,  No.  1,  Who.  St.  1.04 . 

.45 

.50 

No.  10  . 

...  3.25 

Std.,  No.  1,  Trim  1.035 . 42Vj  . 

No.  10  .  3.00  . 

TOMATO  JUICE 

No.  211  Cyl.  (12  oz.) . 

No.  300  (13%  oz.) . 50 

No.  2  (18  oz.) . 67% 

No.  303  Cyl.  (20  oz.) . 70 

No.  2  Cyl.  (24  oz.) . 75 

No.  3  Cyl.  (46  oz.) .  1.55 

No.  10  .  3.(;0 


.52  Vi 


.85 

1.60 

3.35 


Central  West  Coast 

Low  High  Low  High 


CANNED  FRUITS— Continued 


Eastern  Central 

Low  High  Low  High 

PEACHES 

Y.  C.,  Fey.,  No.  2% . 

Choice,  No.  2% .  . 

Std.,  No.  2% .  . 

Fey.,  No.  10 .  . 

Choice,  No.  10 .  . 

Std.,  No.  10 .  . 

S.  P.  Pie,  No.  10 .  . 

Water,  No.  10 .  . 


West  Coast 
Low  High 


1.85  2.05 

1.82%  2.00 
1.65  1.85 

6.80  . 

6.00  6.75 

5.50  6.00 

5.50  5.75 

4.50  . 


nominal 
nominal 
nominal 
nominal 
.85  .90 

nominal 
nominal 

.47%  . 

.77  Vi  . 

nominal 

nominal 


Solid  Pack 

1.10  1.15 

1.25  1.42% 

4.25  4.60 


With  puree 

. 65 

.77%  .80 

1.02 '/•  1.05 
3.25  3.30 


PEARS 

Keifer,  Std.,  No.  2% . 

No.  10  . 

Choice,  No.  2% . 

No.  10  . .". . 

Bartlett,  Fancy,  No.  2% 

Choice,  No.  2  Vi . 

Std.,  No.  2% . 

Fey.,  No.  10 . 

Choice,  No.  10 . 

Std.,  No.  10 . 

No.  10,  Water  . 

No.  10  Pie,  S.  P . 


PINEAPPLE 


2.25  2.40 

2.00  2.30 

1.80  2.00 

7.50  7.90 

6.90  7.50 

6.30  6.50 

.  5.00 


F.  O.  B.  Honolulu 

Cuban  Mexican  Crushed  Sliced 


.42%  .45  . 

3.00  3.25  3.25  3.50 

.40  .42%  .65  . 

2.75  3.00  3.00  3.25 


Fancy  No.  1  Flat . 

No.  211  Cyl . 

No.  2  Tall . 

No.  2  Vi  . 

No.  10  in  Juice . 

No.  10  in  Syrup . 


.77%  .85 

.87%  .90 

1.50  1.52  Vi 

1.70  1.70 

5.60  6.10 

6.00  6.00 


.52% 

PINEAPPLE  JUICE 

Buffet  . 

No.  211  . 

No.  2  . 

.70  . 

.70 

.72% 

No.  2%  . 

nominal 

2.75 

2.85 

No.  10  . 

F.  O.  B.  Honolulu 

. 52% 

. 72% 

.  1.07  >i 

.  1.52% 

.  2.47% 

.  5.00 


TURNIP  GREENS 

No.  2  . 

No.  2%  . 

No.  10  . 


.85  .75 

1.25  . 

4.00  3.50 


Canned  Fruits 


APPLES 

No.  10,  water . 

No.  10,  standard  heavy  pack . 

No.  10,  fancy  heavy  pack .  5.00 

APPLE  SAUCE 

No.  2  Fancy . 90  . 

No.  10  .  4.50  4.75 

No.  2  Std . 

No.  10  . 


APRICOTS 

No.  2%,  Fancy . - . 

No.  2%,  Choice . . 

No.  2%,  Std . 

No.  10,  Fancy . 

No.  10,  Choice . 

No.  10  Std . 

BLACKBERRIES 

Std.,  No.  2 . 

No.  3  . 

No.  10,  water . 

BLUEBERRIES 

No.  2  . 

No.  10  . 

CHERRIES 

Red  Sour  Pitted,  No.  2... 
Red  Sour,  Pitted,  No.  10. 

R.  A.  Fey.,  No.  2% . 

Choice,  No.  2% . 

Std.,  No.  2% . 

Fey.,  No.  10 . 

Choice,  No.  10 . 

Std.,  No.  10 . 


FRUITS  FOR  SALAD 

Fey.,  No.  2% . 

No.  10  . 

GRAPEFRUIT  SECTIONS 

8  oz . 

No.  2  . 

No.  5  . 

GRAPEFRUIT  JUICE 

No.  2  . 

No.  3  Cyl.  (46  oz.) . 

GOOSEBERRIES 

Std.,  No.  2 . 

No.  10  . 


1.50  1.60  1.60  1.50 

8.50  10.00  . 


1.55 

8.50 


Florida  Texas 


.55 

1.15 

1.20 

1.00 

2.75 

3.10 

2.50 

2.75 

.67':. 

.75 

.60 

1.60 

1.70 

1.35 

RASPBERRIES 

Black,  Water,  No.  2 .  .  .  1.65 

No.  10  .  .  . 

Red,  Water,  No.  2 .  .  .  1.65 

No.  10  .  9.00  .  .  . 

Black,  Syrup,  No.  2 .  .  1.95  2.05 

Red,  Syrup,  No.  2 .  2.00  2.16  .  2.05  2.25 


2.90  3.00 


3.50  3.75 

LOBSTER 


Canned  Fish 


.75 

3.25 


Flats,  1  lb .  nominal 

%  lb .  2.90  . 

Vi  lb .  1.76  . 


1.95  2.05 

1.75  1.95 

1.65  1.60 

6.50  6.75 

6.00  6.50 

5.60  5.75 


1.25 


6.60  6.00 


OYSTERS  Southern  Northwest  Selects 

Std.,  4  oz .  1.16  1.20  . 

5  oz .  1.20  1.36  1.15  1.25 

8  oz .  2.30  2.40  1.50  1.65 

10  oz .  2.40  2.70  . 


Selects,  6  oz. 


SALMON 

Red  Alaskas,  Tall,  No.  1... 

Flat,  No.  % . 

Cohoes,  Tall,  No.  1 . 

Flat,  No.  1 . 

No.  %  . 

Pink,  Tall,  No.  1 . 

Flat,  No.  Vi . 

Sockeye,  Flat,  No.  1 . 

No.  %  . 

Chums,  Tall,  No.  1 . 

Medium,  Red,  No.  1  Tall. 


2.50 

2.75 

2.40 

2.60 

2.25 

2.30 

9.00 

9.50 

8.25 

8.75 

7.76 

8.00 

2.50 

2.60 

8.75 

9.00 

Southern 
nominal 
nominal 
nominal 

SARDINES  (Domestic)  Per  Case 


Vi  Oil,  Key . 

%  Oil,  Keyless .  3.30  3.60 

%  Oil,  Tomato,  Carton . 

Vi  Oil,  Key  Carton .  4.00  4.26 

%  Mustard,  Keyless .  3.00  . 

Calif.  Oval  No.  1,  24’s . 

Calif.  Oval  No.  1,  48’s . 


SHRIMP 

No.  1,  Small . 

No.  1,  Medium. 
No.  1,  Large . 


3.65  3.75 


1.25  1.85 

6.00  6.00 


TUNA  FISH,  Per  Case 

Fey.,  Yel.,  Is,  24’s . 

Fey.,  Yel.,  Is,  48’s . 

%s  . 

Vis  . 

Light  Meat,  Is . 

%s  . 

¥48  . 


11.60  13.50 

6.26  7.00 

4.15  4.60 

10.50  11.00 
6.75  6.10 

3.60  4.10 
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FOR  CANNING  OR  FREEZIIVG 
FANCIEST  WHOLE-KERNEL  CORN 


T]H[]e  lUKTitinEiD*  Westminster, Md. 

HUSKERS  — CUTTERS  — TRIMMERS  — CLEANERS 
SILKERS— WASHERS  and  GRINDERS 
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WANTED  and  FOR  SALE 


YOUR  OPPORTUNITY 


WANTED  —  MACHINERY 


In  the  numerous  changes  being  made  in  the  canning  factories 
throughout  the  country  there  is  probably  just  the  machine, 
supply  or  entire  factory,  that  you  want.  Now’s  the  time  to 
pick  up  needed  used  machinery  at  a  price,  or  turn  idle  holdings 
into  cash.  Make  your  offer  or  list  your  needs  on  this  page  to 
accomplish  your  objective  quickly  at  very  little  cost.  The  rates — 
straight  reading,  no  display:  One  to  three  times,  per  line  40 
cents,  four  or  more  times,  per  line  30  cents,  minimum  charge 
per  ad,  $1.00.  Count  eight  average  words  to  the  line.  Count 
initials,  numbers,  etc.,  as  words:  Short  line  counts  as  full  line. 
Use  a  box  number  instead  of  your  name  if  you  like.  The 
Canning  Trade,  20  S.  Gay  Street,  Baltimore,  Maryland. 


WANTED  FOR  USER — Retorts,  Stainless  Steel,  Monel,  Cop¬ 
per  or  Aluminum  Kettle  and  Vacuum  Pan;  Labeling  Machine; 
Filter  Press.  No  dealers.  Box  A-2389,  The  Canning  Trade. 

WANTED — Eight  5  tier  crates  with  double  bale.  Silver  Can¬ 
ning  Company,  Colora,  Maryland. 

WANTED — Hand  operated  No.  2  boxing  machine  for  Kyler 
labeling  machine.  Address  Box  A-2550,  The  Canning  Trade. 


FOR  SALE— FACTORIES 


FOR  SALE— MACHINERY 


CONSOLIDATED  OFFERS:  Copper  and  Aluminum  Cooking 
Kettles;  Retorts;  Can  and  Bottle  Labelers;  Glass  Lined  Tanks; 
Pumps;  Vacuum  Pans,  etc.  A-1  condition.  Quick  delivery.  We 
buy  and  sell  from  a  single  item  to  a  complete  plant.  Consolidated 
Products  Co.,  Inc.,  18-20  Park  Row,  New  York  City. 


FOR  SALE — Peerless  Single  Huskers.  Morral  Cream-style 
Corn  Cutters.  Good  condition.  Priced  right.  Address  Box 
A-2503,  The  Canning  Trade. 


FOR  SALE — One  Langsenkamp  Standard  Finisher;  one 
Langsenkamp  3-inch  Kook-More  Koil.  All  good  as  new.  Address 
Box  A-2548,  The  Canning  Trade. 


FOR  SALE — Scales — Motor  Truck,  warehouse  and  industrial 
scales.  All  capacities  and  platform  sizes.  Guaranteed  for  5 
years.  Liberal  terms.  Thousands  of  satisfied  users.  Scale 
repairs  and  parts  for  all  makes.  Bonded  Scale  Co.,  Dept.  C.  T., 
Columbus,  Ohio. 


FOR  SALE — Three  sets  1000  gallon  Kookmore  Coils  and 
Steam  Traps.  These  coils  and  traps  have  been  inspected  and 
tested  by  one  of  the  oldest  manufacturers  in  the  country  and 
guaranteed  in  A-1  condition.  A.  K.  Robins  &  Co.,  Inc.,  Balti¬ 
more,  Md. 


FOR  SALE — Complete  tomato  cannery  including  all  neces¬ 
sary  buildings  located  in  best  section  of  Pennsylvania.  No 
reasonable  offer  refused.  For  details  address  Box  A-2538, 
The  Canning  Trade. 


WANTED  —  CANNED  FOODS 


WANTED — Salvaged  Canned  Foods.  Will  pay  cash  for  rusty, 
buckled  or  close  outs  of  all  kinds  of  canned  foods  in  any  quantity. 
Address  Box  A-2420,  The  Canning  Trade. 


FOR  TOMATO  PICKING 


HAND 

MADE 

or 

MACHINE 

MADE 


FIVE 

TYPES 

at 

REASONABLE 

PRICES 


RIVERSIDE  MANUFACTURING  CO..  Murfreesboro.  N.  C. 


FOR  SALE — One  series  “C”  Ayars  Rotary  steam  exhauster, 
5  feet  diameter.  Write  for  price.  D.  S.  Thomas,  Bridgewater, 
Va. 


FOR  SALE — Ayars  juice  filler  in  perfect  condition.  Will  fill 
cans  from  6  ounce  to  24  ounce.  Charles  B.  Silver  &  Son,  Havre 
de  Grace,  Maryland. 


FOR  SALE — Burt  Labeler  for  No.  2  cans,  motor  drive,  good 
condition.  Hungerford  Packing  Co.,  Hungerford,  Penna. 


FOR  SALE — 12  spout  gravity  feed  jelly  filling  machines, 
trays,  etc.  Savage  Manufacturing  Company,  Phoenix,  N.  Y. 


THE  BOOK  YOU  NEED  !  ! 

Complete  Course  in  Canning.” 

Ne»  6th  Edition 

PiMUhmt  by  THE  CANNING  TRADE. 


For  speedy  neatness  and  trouble  free  operation 

KYLER  LABELERS  and  BOXERS 

^They  have  everything  with  half  the  parts" 

WESTMINSTER  MACHINE  WORKS 
Westminster.  Maryland 
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Smile  Awhile 

There  is  a  saving  grace  in  a  sense  of  humor 

Contributions  Welcomed 


A  LONG-SHORT  STORY 

A  tall  Western  girl  named  Short,  long  loved  a  certain  big 
Mr.  Little,  while  Little,  little  thinking  of  Short,  loved  a  lass 
named  Long.  To  make  a  long  story  short.  Little  proposed  to 
Long  and  Short  longed  to  be  even  with  Little’s  shortcomings. 
So  Short,  meeting  Long,  threatened  to  marry  Little  before  long, 
which  caused  Little,  in  a  short  time,  to  marry  Long!  Query: 
Did  tall  Short  love  big  Little  less  because  Little  loved  Long? 

BUT  COULDN’T  FIND  IT 

Wade — Why  isn’t  dinner  ready? 

Mrs.  Wade — Oh,  I’ve  been  bargain  hunting  all  afternoon  and 
1  was  late  getting  home.” 

Wade — Ugh!  Looking  for  something  for  nothing,  I  suppose. 

Mrs.  Wade — Yes,  indeed.  Trying  to  get  you  a  birthday 
present. 

BY  A  WALK 

Billy — How  did  Grace  happen  to  marry  that  ball  player? 

Tillie — Oh,  I  hear  she  threw  herself  at  him. 

Billy — And  I  suppose  he  was  a  good  catch? 

Tilly — No,  I  think  she  scored  on  her  curves. 

AN  EARFUL 

Old  Lady — I  am  looking  for  my  little  Fido. 

Street  Urchin — Den  why  stare  at  me?  Do  I  look  anything 
like  him 

Old  Lady — No,  Fido  had  white  ears. 


ALMANAC 

It  contains  the  answer  to  most  any 
question  you  want  to  know  about 
the  packs,  acreage,  yields,  laws, 
regulations,  labeling  requirements, 
grades  and  Where  To  Buy  your 
needs  etc.  Learn  to  use  it — you'll 
be  surprised  at  its  thoroughness. 

THE  CANNING  TRADE 

20  South  Gay  Street,  BALTIMORE,  MARYLAND 


TRY,  AT  LEAST 

“Young  man,  can  I  get  into  the  park  through  that  gate?” 
“Guess  so,  lady,  I  just  saw  a  load  of  hay  go  through.” 
Teacher — You  can’t  sleep  in  this  class. 

Student — I  know  I  can’t;  I’ve  been  trying  it  the  last  half 
hour. 

HERE’S  MY  FOOT 

Gallant  Guest  (to  hostess  as  they  walk  to  the  table) — And 
may  I  sit  on  your  right  hand? 

Hostess — No.  I’ll  have  to  eat  with  that.  You’d  better  take 
a  chair. 

MUST  BE  ASLEEP 

Father  (at  1  A.  M.) — Is  that  young  man  asleep,  Helen? 
Daughter — Hush,  father!  He  has  just  asked  me  to  mari-y 
him  and  make  him  the  happiest  man  on  earth. 

“Just  as  I  thought.  Wake  him  up.” 

“Does  your  wife  pick  your  clothes?” 

“No,  just  the  pockets.” 

AN  IDEA 

One  Neighbor  (to  another) — Is  this  your  advertisement  in 
he  paper  for  a  lost  dog? 

“Yes.” 

“Why,  you  never  had  a  dog  to  lose?” 

“I  know;  but  I  want  one  now,  and  I  think  I  can  make  a 
atisfactory  selection  from  the  animals  the  advertisement  will 
jring  in.” 

GOT  ’EM  ALL  AT  ONCE 

“I  tuned  in  twenty  stations  within  half  an  hour  last  night.” 
“That’s  nothing.  I  had  that  many  at  one  time.” 
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A  Horseshoe  Nail 
Saved  a  Kingdom 

#  For  the  one  careless  fellow  who  won  a  permanent  but  inglorious  place 
in  legend  because  he  neglected  the  replacement  of  a  loose  horseshoe 
nail,  there  must  have  been  another  who  kept  his  eye  on  such  little  things 
and  saved  his  heritage,  even  if  he  didn't  inspire  a  story. 

In  the  midst  of  the  season  the  lack  of  little  things  may  seriously  im¬ 
pair  production — and  lose  profits  for  you.  So  check  now —  on  little 
things— to  be  sure  you  are  fully  protected.  Together  with  even  lesser 
and  more  miscellaneous  supplies  and  equipment  we  suggest  the  following 
as  REMINDERS: 

Steam  Traps — for  cooking  tank  coils,  kettles  or  any  other  purpose; 
Flexible  Steel  Conveyor  Belting  for  scalders,  sorting  tables,  washers,  etc.; 
Flat  top  conveyor  belting;  Spiral  wove  wire  belting;  Sanitary  rubber-cover¬ 
ed  canner's  belting;  Replacement  screens  for  pulpers,  finishers,  extractors, 
etc.;  Standard  sanitary  fittings;  brass  pipe-size  fittings  and  many  other 
items  these  may  bring  to  mind. 

Even  if  you  have  everything  necessary  for  operation,  but  are  short  on 
reserve  stocks  for  quick  replacements  you  will  be  safer  to  place  your 
orders  now. 

To  the  limit  of  our  ability  under  present  conditions,  we  will  maintain 
a  reserve  stock  of  pulpers,  finishers,  juice  extractors,  coils  and  other  equip¬ 
ment  and  supplies  for  emergency  calls  during  the  season. 

Write,  wire  or  telephone — and  we  will  serve 
you  promptly  to  the  limit  of  our  ability. 

F.  H.  LANGSENKAMP  COMPANY 

"Efficiency  in  the  Canning  Plant'’  INDIANAPOLIS,  INDIANA 


Wh  ere  To  Buy 


— the  Machinery  and  SuppUes  you  need  and  the  leading  houses  that 
supply  them.  Consult  the  advertisements  for  details. 

ADHESIVES 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass. 

BASKETS  (Wood),  Picking 

Riverside  Manufacturing  Co.,  Murfreesboro,  N.  C. 

BOOKS,  on  canning,  formulae,  etc. 

The  Canning  Trade,  Baltimore,  Md. 

BOXES,  Corrugated  or  Solid  Fibre 

Eastern  Box  Company,  Baltimore,  Md. 

CAN  MAKING  MACHINERY 

Cameron  Can  Machinery  Co.,  Chicago,  Ill. 

CANNERY  SUPPLIES 

Ayars  Machine  Co.,  Salem,  N.  J. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N,  Y. 

Food  Machinery  Corp.,  Hoopeston,  111. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Sinclair-Scott  Co.,  Baltimore,  Md. 

CANNING  MACHINERY  AND  EQUIPMENT 

Ayars  Machine  Co.,  Salem,  N.  J. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corp.,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

LaPorte  Mat  and  Mfg.  Co.,  LaPorte,  Ind. 

Morral  Bros.,  Morral,  Ohio 

New-Way  Canning  Machines  Co.,  Hanover,  Pa. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Sinclair-Scott  Co.,  Baltimore,  Md. 

United  Company,  Westminster,  Md. 

Westminster  Machine  Works,  Westminster,  Md. 


tWn*  otHts  vm 

CORROSION 

^  ,«PR0«S  P«0OUCT.OR 


AT  A  MATCHLESS 
LOW  COST 

Actual  performance  records  prove 
that  La  Porte  Flexible  Steel  Convey¬ 
or  Belting  wears  longer — resists  heat, 
acid,  grease  and  corrosion  and  keeps 
production  moving  faster  at  lower 
cost.  This  .stretchless  belting  grips 
the  friction  drum  tightly — thus  con- 
servingpower.alsoeliminatingcreep- 
ing,  weaving  and  jumping.  Theopen 
mesh  feature  permits  circulation  of 
air  around  products  in  process  and 
speeds  up  sterilizing  with  steam  or 
scalding  water.  It’s  the  most  practi¬ 
cal  belting  available  for  grading,  sort¬ 
ing,  peeling  and  packing  tables, 
scalders,  washers,  cookers,  etc.  Its  perfectly  flat  surface  provides  forcon- 
veying  all  types  of  containers,  empty  or  filled. 

Ask  your  Mill  Supply  House  for  La  Porte  Conveyor  Belting  in  Galvanized 
Steel  —  Available  any  length  and  practically  any  width  —  or  write  to 


The  LA  PORTE  MAT  &  MFG.  CO. 

BOX  124  LA  PORTE.  INDIANA 


CANS 

American  Can  Co.,  New  York  City 
Continental  Can  Co.,  New  York  City 
Crown  Can  Company,  Philadelphia,  Pa. 

Heekin  Can  Company,  Cincinnati,  Ohio 
National  Can  Corp.,  New  York  City 

CAN  SEALING  COMPOUND 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass. 

INSURANCE 

Lansing  B.  Warner,  Inc.,  Chicago,  Ill. 

LABELS 

Gamse  Lithographing  Co.,  Baltimore,  Md. 

R.  I.  Kittredge  &  Co.,  Chicago,  Ill. 

Piedmont  Label  Co.,  Bedford,  Va. 

Simpson  &  Doeller  Co.,  Baltimore,  Md. 

PEA  HULLERS  AND  VINERS 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Frank  Hamachek  Machine  Co.,  Kewaunee,  Wis. 

SALT 

Scientific  Tablet  Co.,  St.  Louis,  Mo. 

SALT  DISPENSERS 

Scientific  Tablet  Co.,  St.  Louis,  Mo. 

SEED 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 
Northrup,  King  &  Company,  Minneapolis,  Minn. 
Rogers  Bros.  Seed  Co.,  Chicago,  Ill. 

SUGAR 

Com  Products  Salas  Co.,  New  York  City 
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Maximum  Protection 


at 

Minimum  Cost 

against  losses  by 

FIRE  .  LIGHTNING  •  WINDSTORM 
EXPLOSION  .  PREVENTED  PRODUCTION 
RIOT  and  CIVIL  COMMOTION 
VANDALISM  and  MALICIOUS  MISCHIEF 
AIRCRAFT  and  VEHICLE  DAMAGE 

LANSING  B,  WARNER,  Incorporated 

222  North  Bank  Drive,  CHICAGO 


IS  FIELD-TESTED  EQUIPMENT 

The  efficiency  of  a  canning  plant,  whether  it 
be  large  or  small,  necessarily  depends  a  great 
deal  on  the  quality  and  design  of  its  equip¬ 
ment. 

CRCO’s  long  years  of  experience  in  meeting 
the  machinery  needs  of  food  packers  make  it 
the  logical  source  of  specialized  equipment  for 
specific  jobs. 

Chlsholni'HiiJerCo, 

NIAGARA  FALLS,  N.  Y. 

Branch  Offices  and  Warehouses:  COLUMBUS,  WIS.;  CHICAGO,  ILL. 
CRCO  Represei  talives 

JAS.  Q.  LEAVITT  &  CO.,  OGDEN.  UTAH,  and  SEATTLE,  WASH. 

W.  D.  CHISHOLM,  NIAGARA  FALLS.  CANADA 
A.  K.  ROBINS  &  CO.,  Inc.,  BALTIMORE,  MD. 

LENFESTEY  SUPPLY  CO.,  TAMPA.  FLA.  134 


ROBINS  Continuous 

SPINACH  BLANCHER 

"Open  top"  continuous  blancher  that 
assures  more  of  the  natural  color  in 
spinach  and  greens  after  blanching. 

No  waste;  no  bruising  or  tearing  of  the 
product.  All  steel,  welded  construction. 
Thoroughly  practical  and  will  give  years 
of  service. 

A.  K.  ROBINS  &  CO.,  INC. 


Caterers  to  Canners 


BALTIMORE, 


MARYLAND 


the  canning  trade  •  August  4,  1941 
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4T1$FY  PACKERS 


ecause  they  have  confi- 
ence  in  the  field  perform- 
nce  of  Rogers  stocks. 


The  cumulative  ex- 


<3^ 


years  as  seed  grow¬ 
ers,  applied  to  present 
conditions  by  a  com- 
;nt,  well  trained  breed¬ 
ing  staff,  is  your  best  as¬ 
surance  of  quality  in  the 


can. 


through  quality  in  the  seed. 
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